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How does the champion 


get to be champion? 
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By being better! Unmatched through the years 

is the California flavor that distinguishes 

Exchange Brand Oil of Lemon. That’s why 
Exchange remains the overwhelming sales leader— 
» in fact, the 4-to-1 favorite over all other lemon 

oils combined! 


So why skimp on quality...insist on Exchange 
quality and flavor that come only from genuine 

‘ California lemons, grown and skillfully processed 
by Sunkist Growers. 


Sunkist Growers 


PRODUCTS DEPARTMENT « ONTARIO, CALIFORNIA 
Produced by Exchange Lemon Products Co. - Corona, California 


Distributed in the U.S. exclusively by 
FRITZSCHE BROTHERS, INC. 
76.Nirith Ave., New York 11, N.Y. 


DODGE & OLCOTT, INC. 
180 Varick St., New York 14, N.Y. 


OIL OF LEMON U.S. P, 
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Constant laboratory control...consistent high quality! 


THE BEST FOODS wc. 





FLAVORED 
SUMMER 
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THAT BEATS THE HEAT! 


Let attractive, colorful, deliciously flavored, heat-resistant coatings 
carry your packaged creams and fondants easily through this summer’s 
torrid months and on to new mid-year sales peaks for your company’s candy line. 
Here to help you accomplish this is a fine selection 
of tried and tested flavors—all proven to be especially well suited 
to use in these more and more popular summer type confections. 
Try them and see! Samples on request... 


EKOMO FRESH PINEAPPLE IMITATION @ EKOMO RASPBERRY IMITATION 
EKOMO STRAWBERRY NEW IMITATION e@ EKOMO WILD CHERRY IMITATION 
FRITZBRO AROME MAPLE IMITATION @ FRITZBRO RUM AND BUTTER IMITATION 
OIL LIME DISTILLED 
OIL LEMON USP XIV CALIFORNIA C.P. EXCHANGE BRAND 
OIL ORANGE USP XIV CALIFORNIA C.P. EXCHANGE BRAND 


! “othe, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago Illinois, Cincinnati, 
Obio, Cleveland, Obio, “Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
St. Louis, Missouri, *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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She Sweet 
aud 
She Sour 


Tue Association of Cocoa and 
Chocolate Manufacturers of the 
United States has just released 
a report of a committee of that 
association which visited the 
principal cocoa growing areas of 
Africa. The report is in general 
quite pessimistic toward any 
possible increase in production 
of cocoa from Africa. 


The two surprising items in 
this report are that three major 
plant diseases caused such a 
great loss in production and that 
such a very small amount of ef- 
fort is made to control these 
diseases. The rough estimates 
of the committee indicate that 
production decline caused by 
these plant diseases total about 
140,000 tons of cocoa beans each 
year. Control programs in this 
area are complicated by several 
factors. One is the political un- 
rest in connection with the ef- 
forts of the natives leading to- 
ward self-government. Another 
factor is the type of agriculture. 
Cocoa is produced on individual 
farms in a present type agricul- 
ture. There are, therefore, no 
large plantations with central- 
ized control where new methods 
of farming and disease control 
can be put into operation 
quickly. Any real improvement 
in cocoa growing is dependent on 
a very large educational cam- 
paign among the independent 
farmers. 


The committee stated that it 
was of the opinion that West 
Africa as a whole, has reached a 
static position with disease and 
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senility about in balance with 
new planting. There was nothing 
which they saw that would in- 
dicate a fundamental rising in 
production at this time. 


Tue Packaging Exposition 
and Conference of the American 
Management Association is be- 
ing held in Chicago this year at 
the International Amphitheatre 
during the week of April 18th. 


The tremendous exposition and 
the detailed conference will both 
be the largest ever and will 
show and describe almost every 
conceivable detail in packaging 
machinery materials and tech- 
niques. 


The exposition will open Mon- 
day at 10:00 A.M. and will con- 
tinue on Tuesday, Wednesday 
and Thursday for a total of 32 
No admission charge is 


hours. 





It’s tough! 
it’s sanitary! 
it weighs less! 


it’s WEAR-EVER’S 


27 
GAL. 


Confectioners, frozen food processors, 
bakers and other industrial users find 
these Wear-Ever aluminum bins ideal 


for both storage and in-plant move- 
ment of ingredients. Employees wel- 


come them, too. Their light weight 


and full mobility provide easier han- 
dling, speed production. Only 27" high, 
they roll easily under counters and 


benches. Completely sanitary. Can’t 


rust; protect food purity. 


Other bins available in 29, 30 and 
50 gal. sizes with accessories below. 





QUICK-LOCK 

HINGED 

COVER COVER 
DOLLY has hard-tread 


tires, 4 ball-bearing 
wheels. 








UTENSILS 










CHECK THESE FEATURES 


Sanitary open bead, no cracks or 
crevices 


Extra tough, hard wrought alumi- 
num alloy 

Friendly to food, won't pick up 
odors 


Light weight, easy to handle 


bd | WV Ee R WRITE TODAY 
s 


FOR FULL 
INFORMATION 


THE ALUMINUM COOKING UTENSIL CO., INC., DEPT. 9904, WEAR-EVER BLDG., NEW KENSINGTON, PA. 
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made to anyone with a business 
affiliation. 


The conference will open Mon- 
day morning at 10:00 A.M. with 
a morning-long discussion of 
cost cutting in warehousing and 
materials handling. Representa- 
tives of three firms will tell how 
they improved their scheduling 
to coordinate production, pack- 
aging, warehousing and mate- 
rials handling. The Tuesday 
morning sessions will take up 
the packaging requirements of 
food supermarkets and some 
specific cost-reduction methods 
of industrial packaging. Speak- 
ers from Penn Fruit Company 
will suggest package improve- 
ments they consider desirable 
for product protection, shelf dis- 
play, ease of handling, pricing 
and marking. 


Tuesday afternoon, three large 
users of packaging machinery 
will take up such aspects of 
efficient equipment utilization 
as instrumentation, integrated 
changeover units, and corrective 
and preventive maintenance. 


The program for the final day 
will present the variety store 
viewpoint and also will cover the 
whole field of packaging mate- 
rials. In the morning a panel of 
executives from leading national 
chain variety stores will outline 
their merchandising, purchasing 
and operating problems _ in 
terms of packaging. In a full- 
afternoon session titled “Know 
Your Materials” a panel of ex- 
perts will evaluate the functional 
properties of available packag- 
ing materials and the possibili- 
ties of new ones. They will sup- 
ply information on films, foils, 
paper, paperboard, and their 
combinations. 


Tue Associated Retail Confec- 
tioners is developing a monthly 
point-of-purchase display pro- 
gram through its Public Rela- 
tions Committee. As one of the 
planning and testing steps, an 
Easter display piece has been 
created and mailed to members 
of this association. The com- 
ments of the members on the 
value of this display piece will 
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jor Better Marshmallows 


the SAVAGE BEATER 


..+.+IS YOUR ANSWER. The Savage latest improved sanitary 
marshmallow beater is constructed with stainless steel tank, shaft, 
paddles and breaker bars—100% sanitary. This beater is considered 





standard by manufactur- 
ers. Built for strength 
and durability, it assures 
perfect manipulation of 
each batch. Hundreds 
of users in the United 
States and foreign coun- 
tries prefer the Savage 
Beater for its economy in 
operation and perform- 
ance in production, be- 
cause it saves time, 
space, and operating cost. 
Four 200 pound Savage 
Beaters will supply a 
mogul for continuous 
operation. 


THE FIRST COST IS THE LAST COST 


Unexcelled for volume and lightness 
Stainless construction—100% sanitary 
No corners for contamination 

Outside stuffing boxes—no leakage possible 
Maximum beating for volume 

Faster heat discharge from batch 
Creates volume suction of cold air 
Larger water jacket for quick cooling 
6” outlet valve for quick emptying 
Less power needed with roller bearings 
Large two piece air vent—sanitary 
Direct motor drive 


Sizes available: 150 lb. or 80 gal. capacity 
200 Ib. or 110 gal. capacity 


SAVAGE oval type marshmallow beater also manufactured with 
stainless water jacketed, galvanized cast iron heads, paddles 


SAVAGE BROS. CO. 


2638 Gladys Ave. 
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and breaker bars. 


Chicago 12, Ill. 


Since 1855 











guide the committee in prepar- 
ing additional point-of-purchase 
displays for members’ stores 
throughout the country. 


Tue Fred W. Amend Com- 
pany and the Reed Candy Com- 
pany have pooled their adver- 
tising resources on a cooperative 
basis to sponsor the Annie Oak- 
ley program on television in the 
middle west. Chuckles and 
Reed’s are promoted on an alter- 
nate week basis in St. Louis, 
Detroit, Milwaukee and Pitts- 


4Aourgh and will shift shortly to 


an every week activity. In addi- 
tion to the co-sponsored activity, 
Chuckles is presenting this pro- 
gram alone in Chicago. Reed’s 
and Chuckles also cooperate in 
sponsoring the Abbot & Costello 
show in Boston. It has been an- 
nounced that future co-spon- 
sored campaigns are being 
planned for national advertising 
by these two firms. 


Tue Associated Retail Confec- 
tioners 35th Annual Convention 
will be held at the Drake Hotel 
in Chicago, June 5-8. The con- 
vention will feature three days 
of merchandising and production 
workshop clinics and four days 
of allied trade exhibits. 


The program of Monday, June 
6th, will feature candy making 
know-how panel production ses- 
sions and actual demonstrations 
of machinery designed for the 
retail manufacturing confec- 
tioner. 


The program on Tuesday will 
cover advertising, merchandis- 
ing and point-of-purchase dis- 
play material. Topics will be 
Roadside Merchandising and 
Billboard Advertising, Point-of- 
Purchase Displays, New Trends 
in Candy Packaging and Candy 
and Television. The traditional 
Candy Clinic will be the feature 
on Wednesday, when ARC mem- 
bers from all over the U. S. and 
Canada will display samples of 
their best-selling candies, as well 
as window displays keyed to 
various holidays and seasons. 
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ALMOND i | 
MARSHMALLOW CHEWS SS 


Here's your 
ANOTHER FAST SELLING FAVORITE pans as 
MADE WITH BLUE DIAMOND ALMONDS ormag STEN 


Z 

Like so many other popular almond candies, these Almond I 
Marshmallow Chews have the eye-appeal that keeps the cash pounds granulated sugar 
register ringing . . . and the flavor that brings customers back pounds brown sugar 
for more. Almost everybody likes almonds, and (naturally) a en 
regards them as an evidence of quality in any confection. pounds coconut oil 
Result: almonds help sell more candy. It’s as simple as that. pounds evaporated milk 
Picking the right almonds is simple, too. “Blue Diamonds” are — ae 
first choice with most candymakers because they are double ounces vanilla flavor 
sorted (by hand and photo-electric eye) . . . accurately size 
graded . . . free from dust, bitters and foreign particles . . . 
with controlled minimum moisture content. Dependable “Blue 
Diamond” quality means lower handling costs in your plant. 
Write for prices, samples, and free formula booklet . . . on 
your company letterhead, please. 


‘Diamoad CMONDS ctr 


_s 
CALIFORNIA ALMOND GROWERS EXCHANGE DIAMOND ; 


Sacramento, California 
Sales Offices: 100 Hudson St., New York 13, and 549 W. Randolph St., Chicago 6 
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FOR CONFECTIONERY COATINGS... 





»-IN GLOSS! 
Higher gloss... that lasts! 




















--- IN EATING QUALITIES! 
Never waxy or oily! 
Melts in the mouth! 








No longer is it a question whether or not to use 
confectionery coatings. The public accepts them. 
And they’re an economic necessity. The question 
today is: can confectionery coatings match choco- 
late coatings, or even surpass them for certain 
uses .. . in gloss, in snap, in eating qualities? 


The answer is an emphatic “Yes”! New re- 
search by Drew technologists has enabled this 
company to develop an outstanding line of new 
Wecobee hard butters. You can now obtain 
a Wecobee confectionery coating that sets an 









THERE IS A WECOBEE WITH A MELTING POINT 
THAT FITS YOUR PARTICULAR NEED! 


NEW WECOBEE “G” SERIES: WG, RG... for all-around 
usage. SG... for summer application. These three 
products give you superior results under average 
working conditions, 

WECOBEE “HT” PREMIUM SERIES: HT WG, HTRG. Fin- 
est results attainable for candy operators who enjoy 
ideal facilities... and desire the utmost in palatability. 
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DREW 


PRODUCTS 





entirely new standard . . . extremely workable in 
your production, never waxy or oily, always pala- 
table. Wecobee coatings on your candies can in- 
crease gloss and hold it longer ... ward off bloom 
in all kinds of weather. 


Put Wecobee coatings to the test. Make your 
own trial run. Ask your supplier for them. Or 
contact us for free technical assistance on using 
Wecobee to best advantage in your setup. If you 
do not already have Drew’s technical brochure, 
please write for it. 


EDIBLE PRODUCTS DIVISION 


E. F. DREW & CoO., Inc. 


16 EAST 26TH STREET, NEW YORK 10, N. Y. 


CHICAGO - BOSTON - PHILADELPHIA: LOS ANGELES 
SAN FRANCISCO: SEATTLE-ATLANTA- NEW ORLEANS 
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From Lollipop to Lozenge... 


Get TRUE FRUIT TASTE with 
Pfizer 


CITRIC ACID 


You can capture the tang of freshly-picked 
fruit when you use Pfizer Citric Acid in your 






fruit-flavored candies. 


You'll find Pfizer Citric Acid the ideal acid- 
ulant for candy. It is readily soluble and so 
easy to mix with other confection ingredients. 
What’s more, it gives you the same fine results 





in every batch. 


Pfizer Citric Acid is available in these mesh 
sizes: granular, fine granular, fine granular xx 
and powder. Packaged in 25, 50, 100, 200 and 
220 lb. drums. Order from: 





CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y. 


Branch Offices: Chicago, IIl.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 





Other Pfizer Products for the Candy Industry: 
CREAM OF TARTAR, TARTARIC ACID, VITAMINS 


Manufacturing Chemists for Over 100 Years 
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Does your plant use obsolete wooden stock boxes? 





| 


anlelel-)salv4> 
with Hot ef hh the new 


MOLDED FIBERGLASS 


Ts ok od Ga - Te ¢ 





NO MAINTENANCE 


TOTELINE Stock Boxes last indefinitely—and there’s no 
maintenance. To clean, just dip them in hot water or run 
steam over them and they’re ready for use. 


SMOOTH NON-POROUS SURFACE 


End worries about splinters creeping into dipped chocolates. 
TOTELINE Stock Boxes are always smooth . . . and odorless. 


EASY TO HANDLE 


These molded fiberglass boxes are light but strong. You can’t 
bend them, you can’t dent them. And, what’s more, they 


stack and lock so they cannot topple. Available in colors for 
easy identification. 


TOTELINE STOCK BOXES ARE MADE TO NATIONAL CONFECTIONERS’ ASSOCIATION SPECIFICATIONS 


Write for Bulletin 445 


POTTERY MOLDED FIBERGLASS TRAY COMPANY 


World’s largest producers of Fiberglass-reinforced resin trays and tote boxes 


WHEREVER MATERIALS ARE HANDLED 
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LINESVILLE, PENNSYLVANIA IN CANADA: NEWAGE (CANADA) LTD., TORONTO 14, ONT. 
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What! Eat candy 
and reduce? 
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ee Yes indeed—modern nutrition research shows 
that foods containing sugar can play an important part 


in controlling weight. How? 


“Well, healthy people get fat mostly because they over- 
eat. They overeat because they feel hungry. And they 





feel hungry because their blood sugar level is low. 


“Your blood sugar level is really your ‘hunger thermo- 
stat.’ You can easily turn it down—curb a too-hearty 


appetite—by eating foods containing sugar. For sugar 

















ond ' is nature’s fast-energy food —the preferred sweetener in 
run lg 
truly balanced diets. 
Sugar Information Helps You—“The above “Must” reading for every sugar user: This 
facts,” your Flo-Sweet Engineer points out, authoritative new manual contains over 200 
“are the main findings now being revealed by pages of detailed information on the design, 
tes. Sugar Information, Inc. In newspapers and installation and operation of liquid sugar 
ess. magazines across the country, Sugar Informa- systems. It covers the use of liquid sugar in 
tion is showing how sweets can help control major food industries, provides a wealth of 
weight. The messages explain how foods con- technical data on liquid sugar itself, and 
taining sugar reduce the hunger that causes gives specific information on perform- 
A overeating and consequent overweigh “ ance and costs. A valuable reference 
n't : work for every food technologist’s 
hey library. Price $5.00 
for 
UPS & SUGARS, Inc. 
ONS 
i YONKERS, NEW YORK 
SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
WY FROM YONKERS — PITTSBURGH — TOLEDO— DETROIT 
res 
1, ONT. 
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desiqnin FLAVOR! 


ALVA quality controlled flavors are designed not only 
for the finest in flavor... they are technically planned 
in the ALVA laboratories to be fool-proof and practical 
throughout the manufacturer’s processes and the 
shelf-life of your candy. 

ALVA quality controlled flavors are designed right to 
taste best. 


VAN AMERINGEN-HAEBLER, INC. 
521 WEST 57th STREET, NEW YORK 19, N. Y. 


ELAVo @. 
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ORBITOL’ make good, candies BETTER 


Confections made with sorbitol retain their softness 
and texture longer, because sorbitol is a true humec- 
tant. It greatly reduces loss of moisture . . . per- 
mitting you to make weekend holdovers in starch 
molds, and to produce seasonal products in advance 
of consumption periods without impairment of 
quality. 


Sorbitol gives you a range of special effects that 


is used to improve storage life. 


Sugar . . eet 28 Ibs. 
SORBO® —sorbitol solution . 14 lbs. 6 oz. 

A‘ Corn syrup. . 4 lbs. 6 oz. 
Sweetened condensed milk. . 15 lbs. 6 oz. 
Hydrogenated vegetable oil . 5 Ibs. 

Soy frappé 8 Ibs. 12 oz. 
Chocolate liquor . ‘sa, pa 

B ( Hydrogenated vegetable « oil. . 2 Ibs. 8 oz. 
Fondant . . . 29 Ibs. 11 oz. 
Vanilla . . 402. 


and enrobe the following day. 


bocklet, ‘Sorbitol in Confections.” 


®eeeveeeeeeeeeeeeeeeeeeeeeeeeeeeee 
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TRY THIS SORBITOL RECIPE FOR COATED FUDGE 


The following recipe is typical of those in which sorbitol 


Cook (A) to 248°F., and add (B). Mix well, cast into starch, 


For other recipes and technical information, write for the 





*a new wholesome food ingredient 


you'll find valuable in dozens of products. It helps 
you make light, uniformly fine grained whips and 
frappés that have better eating qualities. It pro- 
duces whiter cream centers, tastier caramels. 


A nutritive functional food ingredient, sorbitol is 
found in nature in many fruits and plants. It is made 
by Atlas from refined corn, cane and beet sugars. 
For samples and technical data, write to Atlas today. 





FOOD 
INDUSTRY 
DIVISION 














CHEMICALS DEPARTMENT 
ATLAS POWDER COMPANY 
WILMINGTON 99, DELAWARE 


ATLAS POWDER CO., CANADA, LTD. 
BRANTFORD, CANADA 
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taste. 


IMITATION FRUIT FLAVORS 


Lowest COS 


With a major base in true fruit flavors forti- 


H. KOHNSTAMM & CO., INC. 
89 Park Place, New York 7, N.Y. 


Please send me information on your TRUBASE Imi- 
tation Fruit Flavors. 


fied with expertly blended synthetics to in- 

















Name. 
Comp sure lasting taste and aroma, the TRUBASE 
ae line gives candy, especially fondants and 
City. Zone State 

Te SS on Re 4 fillers, real fruit taste at lowest cost. 


RASPBERRY x CHERRY % PEACH x PINEAPPLE x STRAWBERRY % AND OTHER FLAVORS 


FIRST PRODUCERS OF CERTIFIED COLORS 


OHRSTARMR ¢ COMPANY Enc. 


ESTABLISHED 1651 





89 PARK PLACE, NEW YORK 7 « 11-13 E. ILLINOIS ST., CHICAGO I1 + 2632 E. 54 ST.. HUNTINGTON PK., CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 
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Where are we going ? 


A discussion of the future 


of the candy industry in the 


.S 


DRS 


(LIF. 


INER 





light of its past and present 


CuocoLaTE and confectionery making are usual- 
ly classified among what we call the “kitchen indus- 
tries”; that is to say, they have developed out of 
traditional ways of food-stuffs preparation, the whys 
and wherefores of which do not always lend them- 
selves to simple explanation in the language of modern 
science. 

They are, however, not true “kitchen industries” 
in the sense that they formed a part of the way of 
life of mediaeval peasantry, for both cocoa and sugar 
are imported raw materials which did not become 
known in Europe until a comparatively recent era, 
say, the last 500 years or so. The true kitchen indus- 
tries of the temperate climates drew on raw mate- 
rials which were produced at home, and comprised 
processes such as bread-baking, ale-brewing, bacon- 
curing, and so on. Sugar and cocoa first arrived -as 
luxuries, and though they may have come with some 
tradition of domestic preparation in their countries 
of origin, they were always handled in Europe by 
more or less specialized agencies. Moreover, many 
of the products which have since been developed from 
them by their European processors are unsuitable 
for large-scale consumption in a tropical climate, and 
so probably never formed a part of the peasant 
economy of the original growers. 

The great period of discovery of techniques for 
the preparation of chocolate and allied confections 
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must probably be placed in the middle and latter 
parts of the nineteenth century; the present century 
has seen considerable commercial exploitation of 
those techniques, but has probably so far contributed 
comparatively little in the way of improvements on 
them, other than in the way of price-cutting. The 
one exception which can possibly be claimed for 
the present century is the crumb system of milk 
chocolate making, though even this has as yet been 
accepted as standard practice only by comparatively 
few of the world’s milk chocolate producers. In gen- 
eral, however, cost-cutting, rather than the develop- 
ment of basically new styles of processing, has been 
the trend of recent decades, and, in the last few 
years, even this trend has been largely upset. The 
impetus which brought about the original spur to 
development was undoubtedly the coming of the 
machine age when there was a general movement 
of processing industry from the apothecary’s shop 
and the farmhouse kitchen into the new mills and 
factories where a greater degree of specialization and 
concentration of resources was the natural outcome. 

In the course of this great change-over from small 
hand-worked concerns to larger power-operated fac- 
tories, technical leadership in the industry tended to 
pass into the hands of old type craftsmen with an 
understanding of mechancal aids to production. The 
mechanical engineer also became firmly established 
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as an essential factory executive, though he seems 
always to have been kept fully occupied with the 
maintenance and erection of machines and to have 
had little time or opportunity to concern himself with 
the less tangible mechanics of what occurs to the 
original raw materials in the course of their process- 
ing. This alliance of the engineer with the craft 
tradesman was the basis of the great expansion of 
production, coupled with a fall in the price of the 
finished goods, which constituted a phase of de- 
velopment extending over a period of at least 100 
years. Now, however, causes largely beyond the con- 
trol of craftsman, engineer or merchant have brought 
this expansion to a near standstill, and it is reasonable 
to suppose that a new phase of development will 
have to make its appearance, if the industry is not 
to stagnate. 

It is early yet to say with certainty precisely how 
the industry will overcome its setbacks, and what 
type of business will be found to be leading the 
technical field in, say, fifty years’ time. There are, 
however, some pointers already discernible; they may 
not be so definite as to amount to the sole road to 
prosperity, but no progressive business can afford 
to ignore them entirely. The last few years have seen 
the emergence of even more highly specialized con- 
cerns, which are clearly making good headway in 
the fields which they are attacking, and, if past his- 
tory is any guide, a fresh onset of specialization must 
be counted as at least a very promising line develop- 
ment. It is one which is deplored on many sides, just 
as it was doubtless deplored 100 years ago by the 
many small traders who failed then to see that they 
must adopt its methods or perish. But mere denun- 
ciation of its evils seems as little likely to arrest its 
progress now as then. 

The leaders of the modern specialized concerns 
invariably claim that their policy is to concentrate 
every effort on securing the highest possible efficiency 
in manufacture and distribution of their particular 
type of product. It is noticeable also, that it is these 
concerns which are breaking away from kitchen 
methods of manufacture and which are developing 
the scientific side of process control, the essential 
difference between the two being that the kitchen 
style of manufacture is specialized at the level of 
the individual trained worker, however imposing the 
array of machines which provide the brute force, 
whereas advanced processing control is tending to 
specialize at a more remote level, that of the pro- 
duction engineer or industrial chemist. 

It has certainly been apparent for some time that 
a third type of technician has been trying to intrude 
himself into the craftsman-engineer set-up. Up till 
the present time, the intruder has usually called 
himself an industrial chemist, but it is apparent that 
he has only been making rather slow headway, being 
handicapped frequently as much by his own unwill- 
ingness to compromise as by any unwillingness on 
the part of the older technicians to make use of the 
knowledge he can offer. It appears to be one of the 
attributes of the more highly specialized concerns that 
they provide the conditions under which the chemist 
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can blossom out and start to take a real part in 
process development and control. The chemist him- 
self is also learning to adapt himself to their re- 
quirements, in particular by modifying his tradition- 
ally rather narrow concept of chemistry and sub- 
stituting for it the wider one of applied industrial 
science. We are still floundering for a title for this 
new breed of scientist, and we are by no means 
agreed as to what sort of training is needed to pro- 
duce him in larger numbers, but that he is destined 
to take an ever-growing part in the technical direction 
of processing industry is becoming very clear. He 
may never entirely replace either the craftsman or 
the mechanical engineer, but he is certainly ceasing 
to be a mere appendage, even showpiece, such as he 
frequently was in the early days of science in industry. 

The technician brought up in the old school of 
mechanical aids to personally controlled operations 
naturally finds it difficult to accommodate himself to 
the idea of remote control, the characteristic of which 
is that the workings are hidden and only the effects 
are seen. The advantages of remote control have 
only really come to be realized since processes were 
developed which it was impossible to control by the 
ordinary animal perceptions of touch, taste, smell, 
sight or hearing. Many modern processes of chemical 
engineering, or of electronics, would be impossible 
if the scientist had not devised control instruments 
which interpreted the less tangible physical effects 
in terms of a system of numbers. If we could only 
judge an electrical voltage by the shock it gave the 
nervous system, for instance, we should never have 
progressed very far with the harnessing of electricity. 
Many of the more advanced systems of process con- 
trol originated in these newer industries and it is 
only slowly coming to be realised in the older indus- 
tries that these same techniques also offer marked 
advantages for the control of processes which are not 
altogether uncontrollable by simpler or more direct 
methods. 

When a new technique has been proved success- 
ful, the first reaction of those who adopt it at second- 
hand is almost always to over-estimate its potential- 
ities, and this is especially the case when its workings 
are obscure to the lay mind. Modern production and 
process control techniques are certainly tending in 
the direction of obscurity; their workings are clear 
enough to the expert who has analzyed them in 


‘ terms of cause and effect, but their initial complexity 


is such that considerable experience is necessary be- 
fore anyone can truthfully say he is their master. 
They reach their highest stage of development when 
the whole operation appears so simple as to cause 
wonder that anyone ever made a fuss about it, a 
stage which has probably already been reached in 
the application of the simpler forms of thermometry 
or electrification. However, the initial stages of de- 
velopment are usually accompanied by considerable 
confusion, both in the mind of the responsible tech- 
nician and in the work-room, where it takes the form 
of complicated-looking apparatus. 

The great art in bringing about a smooth transition 
from one type of control to the other lies in cor- 
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Yes, we said any candy formula. Whether your prod- 

ucts are hard goods, fondants, marshmallows, or jelly 

’ and gum candies, you can count on the wide range of 

MA REX or GLOBE CORN SYRUPS to give you the 
results you want right from the first. 


Se 















Low or regular conversion GLOBE blends ideally 
with your hard-candy ingredients and prevents unde- 
sirable color, stickiness and graining. REX or high- 
conversion GLOBE produce a “‘bob”’ you'll be proud 
of, and, at the same time, give body and moisture 
control to your marshmallows and gum work. 


a 


In our wide range, it’s more than likely you'll find 
the one syrup that’s perfect for your needs. If you 
have any questions or production difficulties, just give 
us a call, one of our men will be happy to help you. 


CORN PRODUCTS REFINING COMPANY 
17 Battery Place, New York 4, N. Y. 
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Call on Armour 
Technicians 


to help with new formulas 
to solve production problems 
to make better candy with 


The quality oil made from 
specially selected food fats 


Caramels, bar goods and nougat-type can- 
dies cut easier, improve in flavor when made 
with new Armola, the new type oil devel- 
oped, tested and made by Armour and Com- 
pany. Use Armola to be sure of a steady 
dependable source for the quality oils you 
need for your candy. 











HERE’S WHAT 
ARMOLA OFFERS YOU: 


® Delicate nut-like flavor 


® Improved stability—no 
rancidity problems 


@ Easier, quicker blending 
with other ingredients 


@ Easy substitution ... can 
be used in your present 
recipes 





@ Creamy-smooth consist- 7 
ency with buttery color ae Let us werk with you! 


Armour technicians will 
personally show you 
how you can profit using 
new Armola. Write to 
Armour today. 


@ In drums or tank cars to 
suit your operation 


Armour and Company 
Refinery Sales Department © Chicago 9, Illinois 
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rectly assessing the simplest method of getting the 
required degree of automatic control, yet which is 
at the same time capable of dealing with as many 
of the rarer forms of accidental interference as is 
possible. The evolution of the modern radio set or 
automobile, with their ever greater simplification of 
controls and the complete disappearance from view 
of almost all their working parts, are typical examples 
of this form of development. Few operations in our 
industry can as yet be said to have attained this 
degree of refinement, though the future will almost 
certainly see a not dissimilar style of development, 
coupled with a not dissimilar gain in efficiency. 


The simpler the system which is to be controlled, 
the better are the prospects of being able to apply 
scientific controls without undue risk, especially in 
the early stages. In practice it is becoming clear that 
it is usually preferable deliberately to simplify the 
production line, rather than to attempt to design 
controls which can cope with every and any event- 
uality. Such controls may be theoretically feasible, 
but their complication tends to defeat their own ends. 
Not only is the risk of breakdown in an over-compli- 
cated system too great, but every departure from the 
original plan, such as is inevitable in any progressive 
enterprise, adds vastly to the complication. 


The gains which can result from the introduction 
of scientific controls—greater productivity, less wast- 
age of materials, relative independence of the fraility 
of human nature, economy of fuel, and so on—may 
appear to have been bought at a very high price, 
having regard to the security afforded by the old- 
fashioned general line production plan, and also the 
small but numerous profits which can be made from 
chance contracts in the novelty, seasonal or other 
fleeting markets, which must remain largely closed 
to the ultraspecialized producer. On the sales side, 
there are, of course, also advantages to be gained 
from concentrating all one’s effort on a relatively 
narrow market, but few would regard this as an 
unqualified blessing. Nevertheless, the trend towards 
ever more specialization is there for all to see, and 
it is clear that the real gains must lie appreciably 
deeper than these comparatively superficial effects. 


If past history is any guide, it must be that a new 
onset of specialization, useful as it may be for tuning- 
up operating efficiency, will not have achieved its 
full measure until it has led to the development of 
new and better forms of confectionery. Specializa- 
tion, resolutely and intelligently applied, may well 
offer the only means of securing that concentration 
of effort which can stimulate the development of new 
and better candies and so secure the continued pros- 
perity and expansion of the industry. If this probable 
outcome is kept in mind and maneuvering space is 
left for it when plans of more specialized production 
are made, there seems every reason to suppose that 
the results will be good; to neglect the probability 
of future developments, however, and to specialize 
in a spirit of narrow-mindedness, is scarcely likely 
to lead to real progress. 


—The end 
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the Racine 
Stick Candy Machine 


cuts sticks of any diameter and length 


automatically, continuously sizes, twists and 


produces up to 1,000 inches 
a minute 


A single operator can produce up to 1,000 inches 
of stick candy a minute with the Racine Stick Candy 
Machine. For three-inch sticks, this means over 300 a minute 
vial . .. 18,000 an hour. Just divide 1,000 by the length of stick you 


Diameter of stick is easily want to make to find out your maximum production. 
adjusted by interchanging 
the equalizing rolls. 






And, the operator needn’t be skilled or experienced to attain this high 
speed production. All the operator does is feed the machine from a 


7 
L¢ p batch roller or flat board. The sizing, twisting and cutting are auto- 






matic and continuous. 


The Racine Stick Candy Machine means increased production and 





lower costs for you. Get the complete details today — the coupon is 


‘ for your convenience. 
RACINE STAINLESS STEEL COOLING DRUM 

Made in 2 lengths. Keeps sticks straight and round 

while cooling. Optional. 





‘ Please send me full details on how we can produce 

e up to 1,000 inches of stick candy a minute with 4 

: the Racine Stick Candy Machine, 

VACUUM “gy RACINE | = | 
R Company 

CANDY MACHINERY CO. CONFECTIONERS’ MACHINERY CO!  gcdress 
15 PARK ROW, NEW YORK 38, N. Y. , a ingen 

_ Western Office and Factory: Racine, Wis.¢ Eastern Factory: Harrison.)N. J. $0 : See ' 
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Helpful Books for Candy Plant Executives 





Choice Confections 


by Walter Richmond 


This new book contains 365 formulas for making 
two batch sizes, one for hand work and one for 
machine work. There are instructions for each 
batch, with suggestions as to the methods of 
coloring and flavoring for variety. A glossary is 
included, both of candy and chemical terms. All 
of the formulas are cross indexed, and a complete 
chapter is presented on chocolate. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Re- 
covery” published in 1943. A considerable amount 
of information has been collected since that time 
on methods and techniques of salvaging scrap 
candy. This booklet covers all types of candy, and 
gives many practical and economical ways of con- 
verting scrap candy into a useful form for re-use. 


[_] How to Salvage Scrap Candy 





A Textbook on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” 
and “why” of the various operations in non- 
technical terms. Particular attention is given to 
the function of raw materials, and why each is 
included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 


1955 Edition 


The Candy Buyers’ Directory is an alphabetical 
and classified directory of wholesale candy manu- 
facturers giving information on what type of candy 
is made by each firm, and in some cases the type 
of packaging used. The Directory of Candy Brokers 
is a geographical listing of over 600 candy brokers 
giving the accounts that they handle, the territory 
covered and the number of salesmen. This direc- 
tory should be on the desk of every salesmanager 
as a reference guide. The information contained in 
these directories is not available in any other 
published material. 


Book Department 
The Manufacturing Confectioner 


$2.00 Publishing Company 
418 N. Austin Blvd. 


[_] Choice Confections 


Oak Park, Illinois 
$10.00 Gentlemen: 


Enclosed is my check for $ 


‘OO A Textbook on Candy Making 
$6.00 


[_] The Candy Buyer's Directory and 
The Directory of Candy Brokers 


$4.50 
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candy packaging 


Candy Carton 
Winners 


New Package Clicks 
for Phoenix 


PUBLISHED BY 





THE 
MANUFACTURING APRIL, 1955 
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versarice Pariner for proftts 


the economical answer to candy wrapping problems 


Illustrated above are but a few of the many 
types of candy packages wrapped on the 
versatile Lynch Wrap-O-Matic Model PB. 
Irregular as well as standard shapes, single 


or multiple pieces are neatly, attractively 


Write to Dept. MC for details. 


ANDERSON, INDIANA 











wrapped for maximum sales appeal. The 
Model PB assures packaging economy with 
production speed, lowered scrap loss and 
manpower needs. Precision engineered by 
Lynch for dependable production. 


Branches: New York e Toledo 

Chicago e@ San Francisco 

Los Angeles @ Atlanta @ Dallas 
Toronto — Export Dept.: 13 East 
40th St., New York 16, N. Y. 


PACKAGING MACHINES 
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Daniels wraps 

















in fact you 


might say that. 











———— 


Daniels is the 


—————— 





yardstick by which 
| 
| Quality in wraps 


is measured 





J * . There is o DANIELS product to fit your needs for candy wraps, in 
We invite Inquiries sheets and rolls . . . glassine, plain and embossed @ sylvania cellophane, 


metallic foils e laminated papers © special ‘Heat-Seal” papers. 








PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
RHINELANDER, WISCONSIN Denver, Colorado . . Dallas, Texas . . Los Angeles, California 








creators - desiqners - multicolor printers 
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THE FRESHNESS YOU PACK...IS THE FRESHNESS THEY BUY 
{Y 


; 


Foods taste better... sell faster 


with the added protection of A | Cl] UH] 
Stun 


it’s moisture-proof! Saran film keeps moisture in or out 
as your panes requires. All the weight, flavor and freshness 
you pack reach the consumer intact. 

it’s tough and pliable! Saran film makes neat, tight 
packages that reduce breakage and returns to a minimum, 
withstand handling, won’t become brittle with age. 


The same protective wrap for 
household use. Monday nights on 
Medic . .. voted most outstandin 

rogram on television. NBC-TV. 
Medic Theme by Victor Young on 
Decca Records. 


MEDIC 
ani 


it’s crystal-clear! Glistening saran film shows off food 

products at their appetizing best to stimulate impulse sales 
. . and its eye-appeal is there to stay! 

it’s economical! Add up the packing, shipping and sales 

advantages of saran film packaging and you'll find it the 

economical answer for your packaging. 

it can increase profits for you! Dow will be glad to help. 

THE DOW CHEMICAL COMPANY, Midland, Michigan, Plastics 

Sales, PL601C. 


you can depend on DOW PLASTICS 





WE'LL SEE YOU AT A.M.A. PACKAGING EXPOSITION, APRIL 18-21 
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First Award—Confections 


Twenty-four Clark candy bars are 
packed in the “Trick or Treat” carton 
—an outstanding seasonal package 
that promotes both impulse and multi- 
unit sales of its product. Strong brand 
identification has been attained by 
printing the candy bar in a vivid shade 
of orange against a contrasting black 
background. Boxmaker— The Ohio 
Boxboard Company. 


Candy Carton Winners 


“A 

MERICA’S 100 Best Folding Cartons” were 
selected from a record breaking total of 6,782 entries 
in the 1955 Folding Carton Competition sponsored 
by the Folding Paper Box Association of America. 
These “100 Best” award winning cartons will be 
announced and displayed, along with all other en- 
tries in the Competition, during the Association’s 1955 
Annual Meeting at The Drake Hotel in Chicago, 
March 28-29-30, 1955. 


The purpose of the Annual Competition is to stim- 
ulate improvement, quality, and creative thought in 
the production of folding paper cartons by offering 
appropriate recognition to outstanding examples of 
progressive packaging. 


The entries in the 1955 Competition came from the 
FPBAA’s nation-wide membership of boxmakers and 
showed an increase of 8% over the 1954 contest. This 
increased number indicates a strong feeling of ac- 
complishment, activity, interest, and pride on the 
part of the various participants. 
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Confectionery is the fifth largest user of folding 
boxes, taking five percent of all folding cartons during 
1954. This relative standing among all users of fold- 
ing boxes has just been acquired, as the use of this 
type of packaging has increased over 200% in the 
last few years. Increased candy distribution through 
food stores is the primary cause, another being the 
trend away from full pound weights and bulk sale 
toward “family size” packages of fractional pound 
weights to retail for prices from 19c to about 75c. 
This trend will undoubtedly continue as candy manu- 
facturers follow the trend to smaller packages, and 
as they make more progress in effective package de- 
sign. The most undeveloped field of candy promotion 
potential is probably that of package design. The 
folding box has far more selling potential on the shelf 
than most candy manufacturers give it credit for. 
Therefore, more effective use of package design to 
take advantage of this potential can be looked for, to 
complement advertising and make the package a real 
selling tool in the struggle for more shelf space and 
more customer appeal. 
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New Woodman 
labeler cuts costs 
up to 70% 






For immediate profits 
install a Woodman 
Rotary Saddle Labeler. 
it usually pays for it- 
self in less than a 
year. 


You CUT Costs, get a smoother operation when bag tops 
are sealed and labels automatically applied with Wood- 
man’s new Rotary Saddle Labeler. Tests conducted in 
large plants for over two years prove it the most ver- 
satile and efficient machine ever developed. It does the 
work of three operators on jaw-type closures, has all 
the speed of a rotary heat sealer and is simple to operate 
and maintain. It can handle any shape label in widths 
from 3” to 6”. After your bags and labels are tested 
in our plant, the Woodman labeler is guaranteed to per- 
form to your most rigid specifications. 


WOODMAN 


Company 
HOME OFFICE: DECATUR, GEORGIA 


Offices: Fort Worth, New York, Boston, Cleveland, Los Angeles, 
Chicago, Kansas City, Philadelphia, Detroit, San Francisco, Buffalo. 


r————SEND NOW FOR COMPLETE DETAILS————- 


THE WOODMAN COMPANY, INC., DEPT. MC-A 
647 East College Avenue 
Decatur, Georgia 


[) Please send me your free booklet describing the 
Woodman Rotary Saddle Labeler. 


(C) Please have your representative call on me. 


Name. 





Company 





Address. 





City & State. 
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Merit Award—Cenfections 


The Mounds Miniatures cartons represent a re-design 
of the original packages which—while made in the same 
style—had transparent windows in the top panels. Ex- 
perience proved that the window offered good product 
visibility but failed to give adequate protection to the 
chocolate-coated candy. Lamination with glassine makes 
the packages greaseproof and also helps prevent the 
candy’s chocolate-coating from rubbing or scuffing off. 
To provide still further protection, the cartons are over- 
wrapped with cellophane. Boxmaker—National Folding 
Box Company, Inc. 


Merit Award—Con- 
fections 

All details of design for 
this novel and appealing 
carton which simulates the 
Wells Fargo Express Of- 
fice in Columbia (an old 
mining town in California) 
were authenticated from 
items on exhibit in the 
Wells Fargo Museum. Use 
of a cellophane window, 
an integral part of the 
design, permits visibility 
of products. Reverse tuck 
with front extension 114” 
at top to form store front 
and extending %” at the 
bottom to form base to 
stand-up for display pur- 
poses. Boxmaker—Fleish- 
hacker Paper Box Com- 
pany. 





Merit Award—New Use 


Here we have the “gift supreme”—suitably packaged in 
a specially constructed carton that provides a frame en- 
hancing a beautiful tin in which salted nuts are packed. 
Die-cut panels fold inwardly and form an insert to hold 
the tin firmly in the carton. The attractive package opens 
an entirely new market for its product, both in impulse 





and gift sales. Boxmaker—Morris Paper Mills. 
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PROFITS PROVE it pays to package in film made of BAKELITE Polyethylene 





Bags made by Clearprint, Inc., New York 66, N. Y., from film produced b 
The Visking Corporation, Terre Haute, Ind. 


“Without breaks ... business has doubled!” 


That’s why Seymour Prince, owner of (An added fillip that stimulates sales 

The Prince Company, New York, N. Y., is the reusability of polyethylene bags. 

is understandably very happy with Housewives are 

packaging in film made of Bake.iTE __ on to that...and SPECIFY FILM MADE OF 











Brand Polyethyiene. like it.) 
“The problem of breakage first made Why not give your products the 
us switch to polyethylene. Now, with same “breaks” for better sales by pack- 
these bags, we get strength as well as aging in film made of BAKELITE Poly- SRawe 


Polyethylene Plastic 


visibility for the contents. Breakage has _ ethylene. See your packaging supplier 
been eliminated and business doubled.” _ today for the whole profitable story. 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation [fg 30 East 42nd Street, New York 17, N. Y. 
The term Bake rte and the Trefoil Symbol are registered trade-marks of UCC 
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Enhance Your Package 
with Embossed 
SWEETONE Padsit 


Padsit is a medium priced pad of good bulk 
and real beauty. It’s a Sweetone padding of 
long standing; top favorite with many of 
our customers. 


Write “Today for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 
turing confectioners including: 

Glassine Chocolate Dividers 
Waxed Papers Boat & Tray Rolls 
Wavee Parchment Layer Boards 


Embossed Papers Die Cut Liners 
Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass, 


Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans, 
Los Angeles and Portland, Oregon. 











Merit Award—New Use 
Merit Award—Confections 


It is traditional that “bubble gum” sales are lowest 
during the Christmas Season. Confronted with this prob- 
lem, the boxmaker developed Christmas Tree Ornaments 
to hold Fleer’s gum. Remembering that the product, al- 
though basically for the youngsters, is purchased by 
adults, considerable time and attention were given to the 
aspect of design. The ingenious and novel ornaments sub- 
stantially cushioned the traditional sales drop. Boxmaker— 
Container Corporation of America. 


First Award—Offset Lithography 

A fresh approach to stimulate gift and impulse sales of 
a food product is represented by the Desert Nights car- 
tons, used to package three pounds of dates. Extremely 
strong identification was achieved by printing the brand 
and product names in white against the contrasting colors 
of the design. As a protective feature, the bottom of the 
carton was parafinned on the inside. Boxmaker—Schmidt 
Lithograph Company. 


Merit Award—Offset Lithography 

A redesign project was undertaken to obtain greater 
product identification and appetite appeal for Cheekos 
Ice Cream Bon Bons. The resulting cartons feature an 
illustration of the bon bons and the addition of a brand- 
name for memory value. Boxmaker—The Lord Baltimore 
Press. 
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Glassine wrapper 





Foil wrapper 


“MILPRINT™ 


| -for candy packaging 
that Selle! 





When it comes to tempting America’s sweet tooth, 
Brach’s is a famous name—for candy that com- 
bines quality, purity and good taste. 

When it comes to selling on America’s counters 
and shelves, E. J. Brach & Sons chooses another 
famous name—Milprint—for packaging that at- 
tracts more customers and wins more sales ’round 
the clock! 

When you need packaging that sells, remember 
Milprint—for the widest variety of packaging ma- 
terials and printing processes available anywhere 
... for over half a century of experienced crafts- 
manship. Call your Milprint man—first! 


PACKAGING MATERIALS 


tt ©8628: 6s F 46 Pein wtTin @ 


General Offices, Milwaukee, Wis. + Sales Offices in Principal Cities 
Printed Cellophane, Pliofilm, Polyethylene, Saran, Acetate, Glass- 
ine, Foils, Mylar, Folding Cartons, Bags, Lithographed Displays, 
Printed Promotional Material. 

This insert printed by Milprint, Inc. *Reg. U. S. Pat. Off 
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How “Continuous Flow” packaging works 
... and what it means to you 


The secret of the precise wrap- 
ping of your products at high 
speeds with Battle Creek wrap- 
ping machines is the Battle 
Creek designed principle of 
“‘Continuous Flow’. With 
**Continuous Flow’’ each pack- 
age is handled gently, without 
sudden stops and starts, so as 
not to damage the product in 
your package. No matter what 
operation a Battle Creek ma- 
chine performs . . . carton feed- 


CARD MAGATINE 


ing, bottom sealing, lining, roll 
closing, top sealing or wrapping 
... it is always performed with 
smooth flowing action . . . quick- 
ly, quietly, efficiently. And Bat- 
tle Creek’s ‘‘Continuous Flow’’ 
action means longer machine 
life, free of time consuming 
breakdowns, and, as a result, 
lower maintenance. Harsh re- 
ciprocating motions and cam ac- 
tions are also eliminated which 
add to machine life. 


FLOW CHART 


ELEVATOR 


FOLDING MECHANISM 
DELIVERY 
TA 


| 












<-MAIN DRIVE 
MOTOR 


“‘Continuous Flow’’ chart of the Battle Creek Model 43. 
In the Battle Creek Model 43 the packages flow continuously 
in a direct line from feed to delivery. 


BOTTOM SIDE FOLD 
ELEVATOR———, 


4 nihipa 


CARD MAGATINE 


Ist END FOLD 
DROP FOLD 


chet hes gs co 
“ame —// 
COOLING AND 





Detail of ‘the wrapping functions performed during the 
smooth ‘‘Continuous Flowing’’ action. Each function is 
performed quickly, easily, efficiently without sudden stops 
and starts or harsh reciprocating actions. Each package is 
handled separately, with no two packages touching 
each other. 
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THE BATTLE CREEK MODEL 46 


The Battle Creek Model 46 is one of 
the most versatile in the Battle Creek 
line. It handles a wide variety of prod- 
ucts at new high speeds and lower 
costs. It provides a sure, snug seal 
that assures more durable wrapping, 
free of wrinkles. Its smooth ‘‘Con- 
tinuous Flow’’ operation easily turns 
out as many as 100 “Show Case” pack- 
ages per minute. Easy changeover 
from one package size to another. 


Write for this catalog 
for complete informa- 
tion on the adaptable, 
versatile Battle Creek 
machines. 





iy 


BATTLE CREEK 
packaging machines, ine. 
600 MERRILL PARK 
BATTLE CREEK, MICH. 


“continuous flow’’ wrapping 


FOOD PRODUCTS: TEXTHLE MEAT 


Ze —, “ 
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PAPER BAKED GOODS 
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Phoenix Scores 


With New Package 


 nomax Candy Company has chalked up a real 
sales success on their bagged penny taffy rolls. This 
firm, which until recently was a factor in only a few 
states, has branched out to national distribution on 
this and several other items. 

These penny taffy rolls have been a specialty with 
Phoenix for some time. With the sale in bags, pri- 
marily for food store trade, however, distribution 
increased to territories never before covered. 


for April, 1955 


Originally, taffy rolls were marketed by Phoenix 
in two packaging films, polyethelene and K202 (saran 
coated cellophane ). The customer was given a choice 
of either film when ordering, with no price differ- 
ential between them. Last year, the possibility of 
using saran came up for discussion by the sales and 
administration staff. Its protective characteristics were 
ideal for this type of candy, for taffy needs a good 
moisture barrier. Display value was also considered 
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WEIGHING MACHINE for 
Accurate Bagging, Packaging 


This machine is semi-automatic in operation. 
Bag, box or other receptacle is placed on scale 
platter, pushbutton or foot switch starts vibra- 
tory feeder and hopper vibrator. Photo-electric 
control cuts off fast feed and hopper vibrator to 
slow speed for accurate weighing. Feed controls 
are adjustable to allow maximum speed consist- 
ent with accuracy and flow characteristics of 
material being handled. 


Exact Weight weighing machines are made in 
many styles and models adaptable to a wide 
range of materials and operations. Write for new 
descriptive folder. 


Sales and Service from Coast to Coast 


Lxcach Weiglni 


Better quality contr Scales 


Better cost control 
THE EXACT WEIGHT SCALE COMPANY 








912 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P. O. Box 179, Station S, Toronto 18, Ont. 


Please send folder on semi-automatic weighing 
machines. 





excellent. However, a prime objection to saran was 
that of cost. Candy packed in that film would carry 
a price premium over the same item in the other film. 

It was finally decided to offer this item in all three 
packages. Announcements were sent out advising 
customers that they could place their order in any 
of the three packaging films, with saran slightly 
higher in price than the other two. 

The results, to say the least, were surprising. As 
the salesmen carried the sample bags of saran around, 
more and more orders came in specifying saran. 

The saran package started to climb immediately, 
and in a few months it was second best seller among 
the three films. The most important factor in this 
rise in sales was that saran packages did not detract 
from the sales of the other films, but was primarily 
added business that they would not otherwise have 
had. The saran package was particularly helpful in 
opening up new accounts, where buyers were familiar 
with saran and demanded its use in packages for 
their store. At the present time the saran package 
amounts to over one third of the sales of the two 
items packaged in it, Assorted Taffy Rolls and Peanut 
Butter Rolls. 

Early this year a third package of taffy rolls was 
added to the line, a straight pack of licorice rolls. 
In the light of the experience with the other pack- 
ages, this new item is offered only in saran. 

According to the sales department of Phoenix, 
the outstanding quality of saran is its soft “fresh” 
feel to shoppers. Just why it is that shoppers, par- 
ticularly in supermarkets, must feel a package before 
buying has never been determined. However, saran 
gives the softest feel, with the brightest sparkle of 
any packaging medium available. 
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SARAN - 


POLYETHYLENE - 


CELLOPHANE 


Re-evaluate your packag- 

ing materials regularly to 

get the optimum balance 

of protection, display val- 
ue and cost. 


ly IS well to re-evaluate your packaging materials 
on a regular schedule, in the light of new materials 
and new information learned about familiar materials. 
Since each candy manufacturer has unique problems 
with his candy, and in regards to the climatic: con- 
ditions under which his candy is shipped and stored, 
there is no rule that can govern the use of specific 
packaging materials for all types of candies or for all 
weather conditions. 


Protection 


The effectiveness of the film as a barrier against 
water vapor and gas transmission and its physical 
strength are the two most important factors in candy 
protection. The majority of undipped candies need a 
good barrier. However, in the case of some candies, 
a film is needed that will “breathe,” and allow a con- 
trolled amount of water vapor transmission. Strength 
in varying amounts is needed by candies, depending 
on the abuse that it is subjected to in storage, ship- 
ment and display, and on the hardiness of the candy 
itself. An unusual protective use of packaging mate- 
rials is that of the new marshmallow packages. Here, 
a certain volume of air is “packed” along with the 
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candy. The air acts as a cushion in protecting the 
easily crushed marshmallows on their way through 
distribution channels. 


Merchandising 


Each packaging material has a unique combination 
of qualities. Packages with a wide variety of charac- 
teristics can be made with one or a combination of 
the films available. Cellophane and polyethylene both 
can be easily heat-sealed in a variety of ways. Saran 
and cellophane excel in clarity, and show off the 
sparkle and appeal of candy better than any other 
type of package. Polyethlyene and saran have the 
soft “fresh” feel that is highly prized by modern 
merchandisers. 


A chart showing a comparison of some of the 
pertinent facts about cellophone, polyethylene and 
saran is shown on the next page. This chart, along 
with the various shelf-life and shipping tests, will give 
you the basis for checking the performance of these 
films. Do this type of re-evaluation on a regular 
periodic basis, and be sure that you are getting the 
optimum packaging for your candies. 
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Properties of Polyethelene, Saran and Cellophane 


Permea- Permea- Permea- 
Storage Tensile* bility® bility bility 
Film Yield' W.V.T Seal-Temp. Cold Flex Conditions Strength % Elon Oxygen Nitrogen co, 
Poly 1} Mil —.22,500 93 275-350°F -12°F no aging | 1.9400 L-150-225 [ 370 120 1840 
j ‘ a] 
2 Mil 15,000 70 ” | T-1350 T-350-390 | = 275 90 1450 
Saran 100 Gage 16,300 .20 (*) 0°F | Le7,000 L-20 | 34 .046 1.60 
( * 
150 Gage 10,850 4 (*) j T-15,000 T-40 1.255 035 1.20 
(14 Mil) 
Cellophane 
Plain 300 Gage 21,500 Very High — 
(1 Mil) 
Depends 
on type Good at Dry—very low 
Moisture- | and 70°F L-18,000 15-25 
proof and ve Relative 45% R.H. T-28,000 Moist—variable and higher 
Heat Seal 300 Gage 19,500 -2-1.0 200-300°F Humidity 
(1 Mil) 
450 Gage 14,625 .15-.75 
(14 Mil) 
1. Yield—square inches/pound. 


2. Water Vapor Transmission—grams/100 sq. in./24 hrs. at 90% 
3. Tensile Strength—lbs./sq. in. 
4. Not heat sealable, electronic seal or coated label. 


5. Gas Transmission 


Data supplied by film manufacturers. 


R.H. and 100°F. 


ee at S.T.P./100 sq. in./24 hrs. and one atmosphere driving force. 
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TOMAS 


CONTROLLED 


Pagrcounes Ih 
LAB ELS | 


LABEL SERVICE 
HELPFUL SUGGESTIONS FOR 
LABELING & PACKAGING 
PROBLEMS. LABEL IDEAS 


AND DESIGNS BY SPECIALISTS 
FOR STIMULATING YOUR 
SALES! 


MAIL COUPON TODAY! 


NO OBLIGATION 
Pe ee ee ee Se Ge ae ae ae ee ae ae ae oe ee ee ee ee ee ee ee ee eee ee ee ee ee 
C2 SUBMIT SALES-BUILDING LABEL DESIGN FOR US. (attach copy or label) 4 
(DD SEND SAMPLES OF YOUR QUALITY CANDY LABELS [[) PACKAGING GUIDE! 
© QUOTE ON M LABELS (attach sample or rough copy) 











TOMPKINS: LABEL SERVICE 


x RANKFORD AVE. at ALLEGHENY AVE, PHILA 34 PA 





ANTA GA 8 NMA 















Speed Makes The Difference! 


450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 
IDEAL HI-SPEED 
WRAPPING 

MACHINE 


Speed that’s al- 
ways dependable— 
Safety that can be 
counted on—maxi- 
mum production at 
least cost—that’s 
the Ideal Special 
Caramel Wrapping 
Machine! 


with 















Only 2 personnel 
required for 
this entirely 
automatic op- 
eration. 


SE IO On A ORES Re He 


Write today for FREE 








Brochures. 


IDEAL WRAPPING MACHINE COMPANY 
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New Packages 





A new ready-to-mail corru- 
gated box is used by Old Domin- 
ion Candies, Inc., to encourage 
gift giving of their specialty, 
Apple Candy. The red and green 
printed box was designed to 
help the firm capture souvenir, 
novelty and the gift sales for 
its miniature bushel basket of 
apple candy. Exterior printing 
includes mailing instructions 
and address spaces. A _ price 
figure 95¢ on top of the box in- 
duces impulse purchases but is 
covered by the stamp when the 
package is mailed as a gift. 
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Bunte-Chase credits a smart 
new 40 count display box for 
a widening interest among re- 
tailers in their 2¢ Chocolate 
Mint Patty. The new box is 
popular with retailers because 
of its smart appearance and 
because it requires only 614” x 
4” of counter space. Three of 
these 40 count boxes are packed 
in a chipboard sleeve, enabling 
the jobber to sell a 120 count 
unit instead of the former 80 
count. 





Hershey Chocolate Corp. is 
distributing a corrugated dis- 
play in for use in retail outlets. 
An oversized top bin gives the 
space to accommodate five car- 
tons of Hershey’s miniatures 
and four cartons of kisses. A 
dark kick band around the bot- 
tom protects the display from 
scuff scars in _ heavy-traffic 
areas. 


Display stands by Hinde & 
Dauch, Sandusky, Ohio. 











FIBREDOWN’ 


CELLULOSE 


re 
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e ATTRACTIVE 
e SNOW-WHITE 
e RESILIENT 
e ABSORBENT 
e NON-STAINING 


Fibredown® is available 
with or without a backing 
— embossed in one of our 
numerous stock designs, or 
with your trade mark. 


As manufacturing con- 
verters we can supply the 
EXACT padding your 
package requires: 

Sheets to 40” one dimension 

i Rolls to 60” in width 

1 to 50 ply thickness 

White M.G. or glassine backing 

Stock or private design embossing 


Our prices are right! 

Send today for new sample 
book and quotations on 
your sizes, plies and 
quantities. 


The 
GENERAL CELLULOSE 


oo Fem |. [on 


GARWOOD 3, N. J 











Page 37 








New 
Products 









DEPT. M 
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—" FOR DISPLAY BROCHURE OF BOX STYLES AND PRICES 


<i COOPER 


PAPER BOX CORPORATION 


Over 150 types of plastic 
boxes are available from stock 
molds. These cover a wide range 
of sizes in standard, round, 
square and rectangular boxes as 
well as many unusual shapes. 
Many pastel and deep tones are 
available as well as crystal 
clear. 

For further information 
write: Plasti-Paks, 500 A 


Street, (P. O. Box 922), Wil- 
mington 99, Delaware. 





BUFFALO 4, NEW YORK 





A new High Pressure Insecti- 
cide Aerosol Bomb has been pro- 
duced for industrial use for 
control of insects in food plants. 
This Aerosol is packed in 12 oz. 
containers, six to a_ shipping 
case. 


Formula, containing no D.D.T. 
utilizes pyrethrum combined 
with Piperonyl Butoxide. It is 
said to be non-contaminating, 
non-inflammable and non-pois- 
onous when used as directed. 


For further information 
write: Tru-Pine Company, 7638 
Vincennes Avenue, Chicago 20, 
Illinois. 


A special paint has been de- 
veloped for the specific purpose 
of painting corrugated cartons 
in order to block out printing. 
This painting may be done in 
order to block out errors in the 
original printing, or in reusing 
old cartons for new or different 
products. The paint comes ready 
to apply with brush, roller or 
sprayer, and matches the tan 
color of corrugated cartons. The 
paint dries to a permanent fin- 
ish in 20 minutes, has no painty 
odor and is nonflammable. 


For further information 
write: Car-Tan Luminall Paints, 
Chicago 9, Illinois. 


A new thermoplastic quad 
stayer that makes set-up boxes 
from a single piece of corrugated 
glassine boxboard has been de- 
veloped and is being used in bak- 
ery plants. This machine elim- 
inates hand insertion of corru- 
gated liners and produces up to 
70 boxes per minute. Blanked- 
out cartons made of corrugated 
glassine permanently fused to 
top-grade Kraft board, are set 
up so precisely that the corruga- 
tions are neither crushed or flat- 
tened. Carton blank sizes range 
from 334.” x 8” up to 1634” x 
20 3/16”. This type of box is 
ideally suited for the packaging 
of fragile candies. 


For further information write: 
Stokes & Smith Company, 4992 
Summerdale Avenue, Philadel- 
phia 24, Pa. 
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Confectioner’s 


Briefs 





F. A. Martoccio, president of Hollywood Brands, 
Inc., recently announced that he has personally 
purchased all the capital stock of Hoben Candy 
Corp., Ashley, Illinois. He said the assets of the 
Hoben plant include a two-story factory, approxi- 
mately 330 feet long, and other real estate in 
Ashley. The factory is fully equipped for the 
production of bar candy, and Martoccio estimates 
production at Ashley will be nearly as large as 
the present production at the Centralia plant of 
Hollywood. 

When in full production, the Hoben plant em- 
ploys between 250 and 300 persons. According to 
Martoccio, operation of the plant will continue 
with about the same personnel and with its own 
management staff. This plant will produce its 
own line of candy bars different from that made 
at the Hollywood factories. 


Pine Bros., manufacturers of Glycerine Cough 
Drops, is leaving their Philadelphia factory and 
moving into a new manufacturing plant in Port 
Chester, New York. All Pine Bros. facilities will 
be housed within the main factory of the parent 
company, Life Savers Corporation. 

Modern continuous cooking equipment is being 
installed to produce cough drops. 

The new Pine Bros. assorted cough drops intro- 
duced a few months ago is the industries’ first 
cough drop package with an assortment of flavors. 


Reed Candy Company has named James D. 
Webb, a Vice President in charge of the Eastern 
Sales Division, Fred T. Reid, a Vice President in 
charge of the Western Sales Division, and Wini- 
fred Sandberg, as Secretary. 


“Duncan Hines” chocolate covered mints have 
been put on the market by the Paul F. Beich Com- 
pany, under license by Hines-Park Foods, Inc. The 
new mints are individually foil wrapped in both 
dark bittersweet and milk chocolate coating. 
Packed 60 count in green and white counter dis- 
players, they retail at 2¢ each. 

The Beich Company, which has just celebrated 
its 100th anniversary in the confectionery busi- 
ness, also markets “Duncan Hines Golden Crum- 
bles” in one pound tins, and plans to add other 
candy products to its “Duncan Hines” line 
shortly. Distribution for the entire line is 
through regular confectionery and food trade 
channels. 
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CANDY TREATS 


Taite |reshor 
SELL FASTER 


silat packaged on the Automatic 
CAMPBELL 


® Wraps 3. to 5 units per second! 





® Keeps candies factory fresh 

® Wraps without crush or breakage 
Requires no boards—vunless desired 

Uses all types of wrap materials 

Heat, give or crimp seals 

Wraps products of most any shape 


Save labor with | person operation 


WR APP PER 


New York office 
55 West 42nd St. 
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George Weston, Ltd., of Canada has purchased 
the business and assets of Willards Chocolates, 
Ltd., the major candy operation of Canadian 
Food Products. 


Philip M. Clark, president of the New England 
Confectionery Company, has been appointed con- 
fectionery industry chairman for the Finance 
Committee of the Committee for Economic De- 
velopment. CED is a non-profit and non-partisan 
economic research and education organization of 
some of the nation’s leading businessmen and 
educators. Organized during World War II to 
develop plans for averting a widely-forecast post- 
war depression, it is nationally known for its 
objective studies and recommendations for pub- 
lic and private policy designed to maintain high 
employment and productivity, raise standards of 
living and increase economic understanding. Mr. 
Clark will enlist the confectionery industry’s sup- 
port in the CED Finance Committee’s annual can- 
vass of business and industrial concerns through- 
out the country. 


Donald E. West has joined Rockwood & Com- 
pany as Vice President in Charge of Marketing 
of the Consumer Products Division. 


B. J. McConvey is the new general manager of 
Martha Washington Candies of Chicago. 








There are 
dozens of jobs for 
GLASSINE AND 
GREASEPROOF 


for 


Chocolate dipping sheets 
Bon-bon cups 

Inner bar wraps 

Outer bar wraps 

Candy and Nut bags 
Case Liners 

Layer Sheets 

Available in colors — 
plain, waxed*, coated 


Write for samples, 
stating your application 


*Through leading converters. 
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These three packages were recently designed 
for Pig’N Whistle of Los Angeles to give a 
strong family resemblance to their hard candy 
line. The packages feature a duplex printed bag. 
Windows on the sides and back of the package 
show the individually wrapped candy. Individual 
pieces of candy are wrapped in a lamination of 
printed cellophane foil. 


L. U. Curry of Denver has entered the candy 
brokerage business on his own. His firm will be 
known as Curry’s Brokerage Company. 


The Page & Shaw Company has just announced 
a scheduling of its first full page advertisement 
in full color in the Saturday Evening Post. The 
ad will appear in the issue of May 7th and fea- 
tures Bob Hope holding a box of Page & Shaw 
Par Excellence Chocolates. In support of this 
campaign a cut-out display of Bob Hope in full 
color is being made available to dealers. Al- 
though primarily created for Mother’s Day pro- 
motion, the easel back displays are designed so 
they will be as effective after Mother’s Day. The 
Par Excellence assortment was introduced just 
prior to the Christmas holidays last year, and has 
proven to be the fastest selling package in the 
entire Page & Shaw line. 


The Production Conference of the PMCA has 
added a movie picture feature to its two-day con- 
ference in Lancaster, Pa., on April 28-29. Two 
films will be shown Wednesday, April 27th, in the 
evening beginning at 6:30 P.M. and running con- 
tinuousiy through the evening. 

The first film is titled “Practical, Small Scale 
Making and Testing of Candy” and is presented 
by the Food Industry Division of Atlas Powder 
Company, Wilmington, Delaware. It shows how 
some simple equipment and a little ingenuity 
makes it possible for the candy manufacturer to 
make and test candy on a very small scale. 

The second film is titled “Franklin Baker’s Phil- 
ippine Coconut Operation” by the Franklin Baker 
Division, General Foods Corporation, Hoboken, 
N. J. This film shows the seedling stages, shred- 
ding and dessicating processes which lead to the 
final packing and shipping of the coconut to the 
United States. Both of these films are new. 
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Linus C. Molz, Traffic Man- 
ager of Henry Heide, Inc., died 
recently. Mr. Molz had been 
employed by Henry Heide for 
87 years, all of his working life. 
He was a member of the Board 
of Directors of the Manufactur- 
ing Confectioners Traffic Con- 
ference of the United States, 
and was Chairman of the Traffic 
Bureau of the Assn. of Manu- 
facturers of Confectionery and 
Chocolate. 


The “Superman” name and 
picture are now available 
through Lassiter Corporation, 
New York City, for packaging 
of candies. Lassiter has been 
granted an exclusive license to 
manufacture packages featur- 
ing “Superman” for food and 
textile products. “Superman” is 
produced by National Comics 
Publications, Inc. “Superman” 
is syndicated in over 100 daily 
and Sunday newspapers and is 
seen monthly by some 8 million 
comic book readers, and over 
television. 


Wallace & Co. has announced 
the promotion of Mr. J. P. Nitti 
to the position of Assistant 
Sales Manager, effective April 
Ist. Mr. Nitti has been with 
Wallace for over thirteen years, 
the first seven of which were 
spent as manager of the pro- 
duction-planning department. 
For the past six years he has 
been employed as the Wallace 
representative in Manhattan 
and the Bronx, N. Y. He will be 
succeeded in that territory by 
Mr. Charles N. Tyroler, who 
comes to Wallace from Gimbel 
Bros. Department Store, New 
York City. 


The D. L. Clark Company an- 
nounces the appointment of Mr. 
William J. Stronge as a District 
Sales Manager with headquar- 
ters at the D. L. Clark Plant 
No. 2 in Evanston, Illinois. Mr. 
Stronge represented Mars, Inc., 
in a wide range of sales assign- 
ments for eighteen years, and 
for the past year has repre- 
sented the O Henry! line with 
headquarters in Kansas City, 
Missouri. 
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@ Irs the automatic A1C Elec-Tri-Pak! 
A versatile, low cost net weigher and 
filler designed to streamline production 
—eliminate inaccuracy and unnecessary hand labor in plants 
packaging up to 20 units per minute. 


Pricewise, the A1C is the only precision net weigher on the 
market designed for your production range. Other machines 
of comparable performance cost two to three times as much. 
Versatile, this Elec-Tri-Pak unit fills most any type of dry, 
relatively free flowing product into any type of container with 
accuracies as close as 1/16 oz. on many items. Weighing and 
filling is entirely automatic and one person handles the com- 

lete operation. Add these features up and you'll see that the 
AIC is the net weigher you need at a price you can afford. 
Return the coupon for complete information. 





Triangle Package Machinery Co. 


6639 W. Diversey Ave., Chicago 35, Illinois 


Please rush complete information about the 
AIC Elec-Tri-Pak. 


Name 





Company 
Address 
City Zone State 
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Delaware Valley, U. S. A. 





OUTLINE OF EVENTS 


National Candy Wholesalers Association 
Convention and Exposition 
Hotel Sherman, Chicago, Ill. 


July 31- August 4, 1955 


Sunday, July 31 
11:00 a.m.—Registration Desk Opens 
11:00 a.m.—Board of Directors Meeting 


1:00 p.m.—Board of Directors and Trade Press 
Luncheon 

3:00 p.m.—Ladies Open House 

7:00 p.m.—Preview of Exposition 


Monday, August 1 
8:30 a.m.—Early Birds Breakfast 
12:15 p.m.—Opening Luncheon Session 
4:00 p.m.—Grand Opening of Exposition 
10:00 p.m.—Knight Kap and Kitty Party 


Tuesday, August 2 


9:00 a.m.—Second General Session 
1:00 p.m.—NCWA Luncheon and Executive 
Session for Wholesaler Members 


3:00 p-m.—Exposition Repoens 


Wednesday, August 3 
9:30 a.m.—Exposition Reopens 
12:30 p.m.—Final Closing of Exposition 
2:00 p.m.—Third General Session 
7:00 p.m.—Annual Banquet and Dance 


Thursday, August 4 
10:00 a.m.—Lake Cruise 
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Gummed Tape Printers 
For The Candy Industry 
Write for information 
KIWI CODERS CORP. 


3304-06 N. Clark St., Chicago 13, Ill. 


RIVE 











eo ING is designed to aid the 
R B B O N S NAME MARKERS candy man in finding a market 
BOWS and ROSETTES for or source of used equipment, 
services and miscellaneous items. 

PRICERS 


In replying to ads address: Box 
Number, The Manufacturing 
Confectioner, 418 N. Austin 
Blvd., Oak Park, Illinois. 
Minimum insertion is 3 lines, 
at 35c per line, 70c for bold face; 
not subject to agency discounts. 
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Choice Confections fills a long felt need for a book written 
primarily for the manufacturing retailer. The 365 formulas are 

iven in two batch sizes, one for hand work, and one for ma- 
chine work. There are separate instructions for working each 
sized batch, with suggestions as to the methods of coloring 
and flavoring for variety. A glossary is included, both of candy 
terms and chemical terms that candy men are apt to run into. 
All of the formulas are cross indexed for ready reference, and 
are grouped in chapters for convenience. A complete chapter 
is presented on chocolate, giving the information that is neces- 
sary to have in order to buy coatings intelligently and use them 
to the best advantage. 

All manufacturing retailers will welcome this book as an in- 
dispensable tool in varying old formulas and developing new 
ones. All 365 formulas have been production tested and are 
proven sellers. 

Mr. Richmond's experience is available to every retail candy 
plant in the world for only $10.00. 


Order your copy now. It will be shipped immediately. 





BOOK ORDER USE THIS ORDER FORM 
The Manufacturing Confectioner Pub. Co. 
i SR 8 ee ee ceca cabelas eee awee Wee s4aee we wiel Date 


Oak Park, Illinois 

Please send me Mr. Richmond’s new helpful book CHorce CoNFECTIONs: 
MeEtHops AND FormMutas which contains 365 candy formulas. I am enclosing 
$10.00. 


Cs neck ape reehenres season ehee eos er baknwee Pi cinceeeseseves™ 
III co 5op-n'nace.0.0'de das chan on bie Behe Ln bay SE SNORESAAE 9 58 cto chsecnes 
SN. 0 cgran busbiicadinn wes awdin bh 0 haan <9 Cks Madan eg RWE TeKedeeeeaes 
REMAP ep ereee Cis Pie te eee Zone is 0s viata enn C2 
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550 pages of detailed 
and accurate information 
on formulation and 
manufacturing of 

fine candies 


CONTENTS 


Ingredients and The Uses 
Types of Candies 
Hand Rolled Creams 
Chocolate Coated Cast Creams 
Cordial Fruits 
Cream Coated Bon Bons and 
Wafers 
Almond Paste—Walnut Paste 
—Filbert Paste 
Glazed Butter Goods 
Easter Eggs 
Coconut Candies 
Fudge 
Caramels 
Marshmallow 
Nougat 
Sea Foam or Divinity 
Icing 
Pure Fruit, Pectin and Agar 
Jellies 
Starch Jellies and Turkish 
Paste 
French Chocolate, Puddings 
and Plastic Chocolate 
Hard Candies 
Taffy and Kisses 
Butterscotch 
Almond Butter Crunch 
or Toffee 
Sugar Toasted or Burnt 
Peanuts 
Popcorn in Confections 
Egg Frappé 
Salted Nuts 
Chocolate Coating Methods 
Useful Information 
Glossary 
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NEW PACKAGING MACHINERY AND MATERIALS HAVE 
BEEN IMPORTANT FACTORS IN KEEPING THE PRICE 
OF GUM ATA NICKEL. ADAMS USES RIEGEL'S 2-PLY 
GUM WRAP HIGH-GLOSS COATED, GRAVURE PRINTED 
AND LAMINATED TO ALUMINUM FOIL ... BY RIEGEL. 


PROTECTED 


More than 600 Riegel Papers are 


now proving their value for many 
of the nation's best-selling brands. 
It is the greatest variety of pack- 
aging papers available from any 
one source. 

Somewhere among this wide se- 
lection you may find a better or 
more economical paper to protect 
your product. If we don't have just 
what you want, we can usually 
“tailor-make’’ a new paper to your 
specifications. 

Write us now and tell us what 
you want paper to do for you. 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17, N.Y. 


Tailor-made Packaging Papers 


Page 44 





el 


GLASSINES AND GREASEPROOFS 


Plain e Waxed e Printed e Lacquer-Coated e Laminated 





THE MANUFACTURING CONFECTIONER 








(ST See. cate «=~ 











Th 





for 











The MANUFACTURING CONrECTIONER’S 


Candy 
Clinic 





The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail mar- 
ket. Other samples have been submitted by manufactur- 
ers desiring this impartial criticism of their candies, thus 
availing themselves of this valuable service to our sub- 
scribers. Any one of these samples may be yours. This 
series of frank criticisms on well-known branded candies, 
together with the practical “prescriptions” of our clinical 
expert, are exclusive features of The MANUFACTUR- 
ING CONFECTIONER. 


$1.00 and up Chocolates; Solid Chocolate Bars 


Code 4A5 
Assorted Chocolate Coated 
Creams 
1 Ib. $1.35 
(Purchased in a department store, 
Chicago, Ill.) 
Appearance of Package: See remarks. 
Box: One layer type, white glazed 
paper top printed in blue and gold. 
Imprint of ribbon and box in blue. 
Appearance of Box on Opening: Good. 
Number of Pieces: 
Milk Coated: 10 
Dark Coated: 11. 
Chocolate Panned Almonds: 2. 
Summer Coated: 8. 
Coatings: Milk and Dark. 
Colors: Good. 
Strings: Good. 
Gloss: Good. 
Taste: Good. 
Dark Coated Centers: 
Maple Nut Cream: Good. 
Orange Cream: Lacked flavor. 
Coconut Paste: Good. 
Chocolate Cream: Good. 
Buttercream: Good. 
Vanilla Nut Cream: Good. 
Vanilla Fudge: Good. 


Milk Chocolate Centers: 
Buttercreams: Good. 

Chocolate Cream: Good. 

Vanilla Nut Creams: Good. 

Coconut Paste: Good. 

Maple Nut Cream: Good. 

Summer Coated Centers: 

Chocolate Buttercream: Good. 

Coconut Paste: Good. 

Vanilla Nut Fudge: Good. 

Coconut and Nut Paste: Good. 
Chocolate Panned Almonds: Good. 
Assortment: Fair. 

Remarks: Very good quality and work- 
manship. Suggest raspberry, fruit, 
and lemon creams be added to im- 
prove the assortment. Box was badly 
soiled. Suggest a cellulose wrapper. 


Code 4B5 
Assorted Chocolates 
1 Ib. $1.30 
(Purchased in a retail store, 
Chicago, IIl.) 


Appearance of Package: Fair. 
Box: One layer type, white glazed 
paper top printed in pink, stripes 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH— Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 
AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year; Special Packages; New Packages 
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of blue and white. Imprint in blue 
and white. 


Appearance of Box on Opening: Bad. 
See remarks. 


Number of Pieces: 
Dark Coated: 21. 
Light Coated: 15. 


Coatings: Dark and Light. 

Colors: Good. 
Gloss: Fair. 
Strings: Fair. 

Taste: Good. 

Dark Coated Centers: 
Marshmallow and Jelly: Good. 
Vanilla Caramel: Good. 
Vanilla Buttercream: Good. 
Pink Cream: Could not identify fla- 

vor. 
Maple Cream: Not a good maple 
flavor. 
Caramallow: Good. 
Nut Nougat: Good. 
Vanilla Cream: Good. 
Peanut Cluster: Good. 
Mint Cream: Cream dry. 
Chocolate Cream: Good. 
Coconut Cream: Good. 
Date: Good. 
Honeycomb Chip: Good. 


Light Coated Centers: 
Honeycomb Chip: Good. 
Chocolate Fudge: Good. 
Vanilla Caramel: Good. 
Nut Cluster: Good. 
Caramallow: Good. 
Vanilla Cream: Good. 


Nougat: Good. 
Maple Marshmallow: Not a good 
maple flavor. 


Assortment: Too many cream centers. 


Remarks: Suggest less cream centers. 
Add a few hard and chewy centers 
to improve the assortment. Suggest 
a cellulose wrapper as top of box 
was soiled. Box did not open up 
attractively. Suggest a divider be 
used to keep pieces in place. 
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Code 4C5 


Assorted Chocolates 
1 Ib. $1.50 
(Sent in for analysis #4774) 


Appearance of Package: Good. See 
Remarks. 

Box: One layer type, white glazed 
paper top printed in blue. Imprint 
of Dutch Mill and Girl in blue. 
Cellulose wrapper. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Light Coated: 14. 
Dark Coated: 18. 
Pecan Nougat Slice: 1. 
Bon Bon: 1. 
Coatings: Dark and Light. 
Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 
Dark Coated Centers: 
Caramel Nut Wafer: Good. 
Vanilla Buttercream: Good. 
Pink Cream: Could not identify fla- 
vor. 
Orange Cream: Not a good orange 
flavor. 
Vanilla Taffy Chew: Fair. 
Walnut Cluster: Walnuts had a 
strong taste. 
Pecan Cream: Fair. Cream dry. 
Cashew Cluster: Good. 
Vanilla Caramel: Good. 
Vanilla Cream: Good. 
Chocolate Mint Cream Wafer: Fair. 
Cream dry. 
Pecan Top Caramel and Chocolate 
Wafer: Good. 
Light Coated Centers: 
Ting Ling: Good. 
Vanilla Caramel: Good. 
Vanilla Taffy Chew: Good. 
Walnut Cluster: Walnuts had a 
strong taste. 
Orange Cream: Not a good orange 
flavor. 
Maple Nut Cream: Good. 
Chocolate Cream: Good. 
Chocolate Coated Vanilla Nut Cream: 
Good. 

Bon Bon: Pink cream center, could 
not identify flovar. 

Pecan Nougat Slice: Good. 

Assortment: Too many creams. 

Remarks: Too many cream centers 
for this priced chocolates. Some of 
the cream centers were dry and 
hard. Box is not up to the stand- 
ard used for $1.50 chocolates. Fla- 
vors need checking up. 


Code 4D5 


Assorted Chocolates 
1 lb. $1.39 


(Purchased in a chain drug store, 
Chicago, III.) 


Appearance of Package: Good. 

Box: One layer type, white glazed 
paper top embossed in brown, red. 
Blue stripes on side ends. Imprint 
of chocolates in colors. Cellulose 
wrapper. 

Appearance of Box on Opening: Good. 
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Number of Pieces: 
Milk Chocolate Coated: 7. 
Dark Coated: 12. 
Summer Coated: 6. 


Coatings: Dark and Light. 
Colors: Good. 
Gloss: Good. 
Strings: Fair. 
Taste: Good. 

Dark Coated Centers: 
Vanilla Marshmallow: Fair. 
Lemon Cream: Good. 
Orange Cream: Good. 
Coconut Cream: Good. 
Chocolate Nut Cream: Good. 
Jelly: Could not identify flavor. 
Coconut Caramel: Good. 
Vanilla Cream: Fair. 

Milk Chocolate Coated Centers: 
Peanut Clusters: Good. 
Peanut Blossom: Good. 
Chocolate Nut Caramel: Good. 

Summer Coated Centers: 
Vanilla Fudge: Good. 
Nut Nougat: Fair. 
After Dinner Mint: Good. 
Orange Cream: Good. 

Foiled Caramels: Good. 

Vanilla and Marshmallow: Fair. 

Assortment: Good. 

Remarks: One of the best boxes of 
this kind we have examined this 
year at $1.39 the pound. 


Code 4E5 


Valentine Heart Assorted 
Chocolates 
1 Ib. $1.45 


(Purchased in a De Met’s store, 
Chicago, III.) 


Appearance of Package: Good for this 
priced heart. 

Box: Red heart, overall design in gold 
and red. Red heart seal in center, 
name in gold. Name printed in 
red on carton. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Light Coated: 16. 

Dark Coated: 9. 

Assorted Caramels Cellulose 
Wrapped: 6. 

Coatings: Dark and Light. 

Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Dark Coated Centers: 
Buttercream: Good. 

Coffee Cream: Good. 
Vanilla Caramel: Good. 
Nut Buttercream: Good. 
Nut Clusters: Good. 

Light Coated Centers: 
Orange Jelly: Good. 

Nut Nougat: Good. 

Chocolate Buttercream: Good. 
Vanilla Nut Cream: Good. 
Molasses Chew: Good. 
Vanilla Caramel: Good. 

Nut Paste Blossom: Good. 
Maple Nut Cream: Good. 

Assorted Caramels: Good. 
Colors: Good. 


Foiled Vanilla Caramels Undipped: 
2. 


Texture: Good. 
Taste: Good. 

Assortment: Good. 

Remarks: The best Valentine Heart 
box at this price we have examined 
this year. 


Code 4F5 


Assorted Chocolates 
1 lb. $1.89 


(Purchased in a department store, 
Philadelphia, Pa.) 


Appearance of Package: Good. 

Box: One layer type, yellow, printed 
top. Imprint of Village Square in 
pink, blue and green. Cellulose wrap- 
per. 

Appearance of Box on Opening: Good. 

Number of Pieces: 33. 

Nut Top Pieces: 4. 
Foiled Pieces: 4. 
Chocolate Almond Caramels Cellu- 
lose Wrapped: 2. 
Shell Pieces: 8. 
Coatings: Dark and Milk. 
Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 
Centers: 
Marshmallow: Poor. 
Pineapple Jelly: Good. 
Coconut Paste: Good. 
Nut Brittle: Good. 
Pink Cream: Could not identify fla- 
vor. 
Lemon Cream: Poor flavor. Cream 
dry and hard. 








Subscribe to 


THE MANUFACTURING 
CONFECTIONER 
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Nougat: Fair. 
Kernel Paste: Good. 
Nut Top Pieces: Good. 
Shell Pieces: 
Vanilla Cream: Good. 
Pink Cream: Could not identify fla- 
vor. 
Caramel: Good. 
Chocolate Cream: Good. 

4 Cherry Cordial Foiled: Good. 

Cellulose Wrapped Chocolate Almond 
Caramels: Good. 

Assortment: Too small for this priced 
box. 

Remarks: Some of the flavors need 
checking up, also some of the cream 
centers. Assortment and centers are 
not up to the standard of other 
boxes at this price. 


Code 4G5 
Assorted Chocolates 
1 Ib. 98c 
(Purchased in a department store, 
Philadelphia, Pa.) 

Appearance of Package: Good. 

Box: Two layer type, full telescope. 
White glazed paper top printed in 
black. Imprint of Old Homestead 
in black. Cellulose wrapper. 

Appearance of Box on Opening: Good. 

Number of Pieces: 
Dark Coated: 34. 
Light Coated: 2. 
Foiled Pieces: 2. 
Cellulose Wrapped Vanilla Nut Cara- 

mels: 4. 

Coatings: 
Colors: Good. 
Gloss: Good. 
Strings: Poor. 
Taste: Good. 

Dark Coated Centers: 
Maple Cream: Good. 
Honeycomb: Good. 
Nut Cream: Good. 
Nut Butterscotch: Good. 
Vanilla Caramel: Good. 
Pink Cream: Could not identify fla- 

vor. 

Peppermint Cream: Good. 
Coconut Cream: Good. 
Chocolate Cream: Good. 
Nougat: Good. 
Orange Cream: Weak flavor. 
Vanilla Cream: Good. 
Chocolate and Vanilla Cream: Good. 

Light Coated Centers: 

Chocolate Taffy: Tough. 

Foiled Pieces: 

Nut Taffy: Too hard. 

Cellulose Wrapped Caramels: Good. 

Assortment: Good. 

Remarks: One of the best boxes in 
this price field we have examined 
this year. 


Code 4J5 
Peanut Butter Caramels 
15 ozs. 59c 
(Sent in for analysis #4775) 
Appearance of Package: Good. 
Container: Cellulose bag printed in yel- 
low and red. Caramels are wrapped 
in yellow wax paper printed in blue. 
Color: Good. 
Texture: Good. 
Taste: Good. 


for April, 1955 


Remarks: The best peanut butter cara- 
mels we have examined in some 
time. Well made and good eating. 
A 59c number in chain stores is a 
little high priced for a fast moving 
number. Suggest you put the 8 oz. 
bag in chain stores and the larger 
bag in retail candy and novelty 
stores. 


Code 4L5 
Assorted Chocolates 
1 Ib. $1.35 
(Purchased in a candy store, 
Cincinnati, Ohio) 
Appearance of Package: Good. 





Box: One layer type, buff colored 
glazed paper top printed in red. 
White paper wrapper, overall print 
of squares in gold tied with red 
grass ribbon. 


Appearance of Box on Opening: Good. 


Number of Pieces: 
Dark Coated: 14. 
Light Coated: 10. 
Summer Coated: 3. 
Nut Top Half Dipped: 1. 
Coatings: Dark and Light. 
Colors: Good. 
Gloss: Fair. 
Strings: Good. 
Taste: Good. 


Now THERE'S a Color 
to Catch the Eye! 














Make your product a stand-out among competing 
“look alike” brands by adding the eye-appeal of... 


Peacock Brand 








1S 


CERTIFIED FOOD COLORS 


Manufactured and Distributed by Wm. J. Stange Co. 


Oakland 21, California 


In Canada: Stange-Pemberten Ltd., New Toronto, Ont. 


Chicago 12, Illinois 
{ 
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Dark Coated Centers: 

Maple Nut Cream: Good. 
Coconut Cream: Good. 
Chocolate Cream: Good. 
Buttercream: Good. 
Peanut Cluster: Good. 
Orange Cream: Good. 
Mint Cream Wafers: Good. 

Light Coated Centers: 

Coconut Paste: Good. 

Nut Crunch: Good. 

Chocolate Nut Fudge: Good. 

Nut Paste Center: Had a scrap taste. 

Vanilla Caramel: Good. 

Nut Nougat: Good. 

Vanilla Chewey Taffy: Good. 

Nut Chewey Taffy: Good. 

White Cream: Could not identify 
flavor. 

Orange Jelly: Good. 

Nut Butterscotch: Good. 

Summer Coated Centers: 
Orange Jelly: Good. 
Coconut Cream: Good. 
Maple Cream: Good. 

Nut Top Taffy: Good. 

Assortment: Contained too many 
creams. 

Remarks: Suggest a few more hard 
and chewey centers to improve the 
assortment. Less cream centers 
would also be an improvement. 


Code 4H5 


Assorted Chocolates 
1 Ib. $1.35 


(Purchased in a department store, 
Philadelphia, Pa.) 


Appearance of Package: Good. 

Box: One layer type, light brown 
paper top printed in dark brown and 
green. Imprint of a tavern in black. 
Cellulose wrapper, valentine cellu- 
lose band, white paper wrapper tied 
with red grass ribbon. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Light Coated: 17. 
Dark Coated: 16. 
Nougat Nut Slices: 2. 
Summer Coated: 2. 
Foiled: 1. 

Coatings: Dark and Light. 

Colors: Good. 
Gloss: Good. 
Strings: Fair. 
Taste: Good. 

Dark Coated Centers: 

Vanilla Nut Caramel: Good. 
Lemon Cream: Good. 

Molasses Chips: Good. 

Coconut Paste: Good. 

Orange Cream: Good. 

Peppermint Cream Wafers: Good. 

Light Coated Centers: 

Raisin Clusters: Good. 

Nut Crunch: Good. 

Orange Cream: Good. 

Nut Nougat: Good. 

Vanilla Coconut Paste: Good. 
Chocolate Nut Cream: Good. 
Lemon Cream: Good. 

Nut Cluster: Good. 

Summer Coated Pieces: 
Fudge: Good. 

Nut Nougat Slices: Good. 
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Foiled Piece: 
Cherry Cordial: Good. 

Assortment: Good. 

Remarks: The best box at this price 
we have examined this year. 


Code 4K5 


Assorted Chocolates 
7 ozs. $1.20 


(Purchased in a department store, 
Philadelphia, Pa.) 

Appearance of Package: Good. 

Box: One layer type, extension bottom, 
black glazed paper top embossed in 
gold tied with yellow grass ribbon. 
Paper valentine band, white paper 
wrapper tied with red grass ribbon. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Milk Coated: 42. 

Half Dipped Almonds: 2. 
Praline Paste: 4. 

Gold Foil Cups: 4. 

Coating: Milk Chocolate. 
Color: Good. 

Gloss: Good. 
Strings: Good. 
Taste: Good. 

Centers: 

Chocolate Paste: Good. 
Ting Ling: Good. 
Strawberry Jelly: Good. 
Praline: Good. 

Nut Paste: Good. 
Lemon Cream: Good. 
Vanilla Caramel: Good. 
Brazils: Good. 

Almonds: Good. 

Twin Filberts: Good. 
Nougat: Fair. 

Orange Jelly: Good. 
Cordial Cherries: Good. 

Foil Cups: Good. 

Chocolate Paste Centers: Good. 
Half Dipped Almonds: Good. 

Assortment: Fair. 

Remarks: Chocolate miniatures are 
good but are very highly over priced 
at 7 ozs. for $1.20. 





Code 4M5 


Assorted Chocolates 
1 lb. No price stated 


(Purchased in a department store, 
Philadelphia, Pa.) 

Appearance of Package: Good. 

Box: Two layer type, full telescope. 
White glazed paper top. Name em- 
bossed in colors. Cellulose wrapper. 
Outside white paper wrapper tied 
with red grass ribbon. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Dark Coated: 16. 
Milk Coated: 9. 
Printed Cellulose Wrapped Cara- 
mels: 3. 
Printed Cellulose Caramel and Nou- 
gat in Layers: 1. 
Coatings: Milk and dark: 
Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 
Dark Coated Centers: 


Chip: Good. 
Chocolate Buttercream: Good. 
Vanilla Buttercream: Good. 
Mint Buttercream: Good. 
Coconut Cream: Good. 
Vanilla Caramel: Good. 
Jelly and Marshmallow: Good. 
Cream Brazil: Good. 
Nut Nougat: Good. 
Orange Cream: Good. 
Maple Walnut Cream: Good. 
Peppermint Cream: Good. 
Light Coated Centers: 
Buttercream: Good. 
Chocolate Nut Buttercream: Good. 
Maple Nut Buttercream: Good. 
Peanut Butter Chip: Good. 
Nut Crunch: Good. 
Nut Taffy: Good. 
Printed Cellulose Wrapped Caramels: 
Chocolate and Vanilla Nut: Good. 
Printed Cellulose Wrapped Caramel 
and Nougat: Good. 
Assortment: Good. 
Remarks: The best box of assorted 
chocolates of this type we have ex- 
amined this year. 








Code 4N5 


Assorted Chocolates 
1 Ib. $1.50 


(Purchased in a candy store, 
Cincinnati, Ohio) 

Appearance of Package: Good. 

Box: One layer type, white glazed 
paper top printed in gold and green. 
White embossed paper wrapper tied 
with green grass ribbon. 

Appearance of Box on Opening: Fair. 
See remarks. 

Number of Pieces: 

Dark Coated: 14. 

Light Coated: 12. 

Jordan Almonds: 2. 

Half Dipped Acorn: 1. 

Bon Bons: 12. 

Almond Paste Strawberry: 1. 
Almond Paste Pear: 1. 

Coatings: Dark and Light. 

Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Dark Coated Centers: 
Peppermint Cream Wafers: Good. 
Coconut Cream: Good. 
Cordial Cherry: Broken. Dry and 

hard. 

Vanilla Caramel: Good. 
Buttercream: Good. 
Vanilla Nut Cream: Good. 
Raspberry Cream: Good. 
Nut Crunch: Good. 

Light Coated Centers: 
Almond Paste: Good. 
Nut Crunch: Good. 
Chocolate Paste: Good. 
Fruit and Nut Nougat: Good. 
Glacé Pineapple: Good. 
Coconut Paste: Good. 
Vanilla Marshmallow: Fair. 
Jelly: Could not identify flavor. 
Orange Paste: Good. 

Bon Bons: 
Centers: Good. 
Jacket: Dry and hard. 

Almond Paste Strawberry: Good. 
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Almond Paste Pear: Good. 

Half Dipped Almond Paste Acorn: 
Good. 

Assortment: Good. 

Remarks: Box is not up to the stand- 
ard used for this priced chocolates. 
Quality of chocolates is very good. 
One of the best we have examined 
in this price field. A divider is 
needed to keep pieces in place. 


Code 4P5 
Assorted Chocolates 
11 ozs. $1.00 


(Purchased in a candy store, 
Cincinnati, Ohio) 

Appearance of Package: Good. 

Box: One layer type, white embossed 
paper top. Name printed in brown. 
Gold stripes corner to corner. White 
paper wrapper printed in blue. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Dark Coated: 19. 
Light Coated: 4. 

Jordan Almonds: 2. 
Half Dipped Jelly: 1. 
Coatings: Dark and Light. 

Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Dark Coated Centers: 

Vanilla Buttercream: Good. 
Vanilla Marshmallow. Very tough. 
Vanilla Caramel: Good. 

Cream: Could not identify flavor. 
Peanut Taffy: Good. 


Coconut Cream: Good. 
Pineapple Cream: Good. 
Molasses Chew: Good. 
Chocolate Cream: Good. 
Nut Taffy: Good. 
Raisin Clusters: Good. 
Nut Paste Blossom: Fair. 
Peppermint Wafer: Fair. 
Light Coated Centers: 
Nut Crunch: Good. 
Maple Nut Cream: Good. 
Molasses Chip: Good. 
Jelly Square: Good. 
Jordan Almonds: Good. 
Assortment: Good. 
Remarks: One of the best assort- 
ments of this kind we have exam- 
ined this year. 


Code 4R5 
Solid Milk Chocolate Bar 
414 ozs. 29c 
(Purchased in a department store, 
Philadelphia, Pa.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Overall paper 
light blue printed in gold. 
glassine paper wrapper. 

Bar: 

Chocolate: Milk. 
Color: Good. 
Molding: Good. 
Gloss: Good. 
Taste: Good. 

Remarks: The best milk chocolate 
bar we have examined this year. 
Very good milk taste. 


wrapper, 
Inside 


Code 4Q5 
Solid Chocolate Coffee Moka Bar 
1% ozs. 25c 
(Purchased in a department store, 
Philadelphia, Pa.) 
Appearance of Bar: Good. 
Size: Small. 
Wrapper: White glazed paper, band 
printed in red. Inside foil wrapper. 
Bar: 
Chocolate: Dark. 
Color: Good. 
Molding: Good. 
Gloss: Good. 
Flavor: Good. 
Remarks: A good eating coffee choc- 
olate bar. Well made. Highly priced 


at 1% ozs. for 25c. 
Code 4S5 
Peanut Butter Caramels 
8 ozs. 29c 


(Sent in for analysis #4776) 
Appearance of Package: Good. 
Container: Cellulose bag printed in yel- 

low and red. Caramels are wrapped 
in red wax paper printed in blue. 

Caramels: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best peanut butter car- 
amels we have examined in some 
time. Should be a fast selling num- 
ber in chain stores at 29c. 





Guaranteed 
pure and free 
from preserva- 
tives. 


330 East N. Water St., Chicago 11, Ill. 


for April, 1955 


1300 West 3rd St., Los Angeles 17, Calif. 


NVERTIT 


FOR PERFECT CREAM CENTERS 


CONVERTIT, the pioneer standardized invertase of the candy 
industry, has proven its superior value in better cream centers 


for more than a quarter of a century. 


CONVERTIT is ready for instant use, easy to measure and 


mix... 


always uniform and dependable. 


CONVERTIT checks fermentation, drying, leaks, and breaks 
. . reduces rejects and returned goods. 

CONVERTIT allows quantity production in advance. Its 
inherent value makes cream centers that create sales appeal by 


controlling texture and consistency. 


For cast and rolled cream centers, use CONVERTIT. Order 
your supply direct or through your jobber. 


THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 


Manufacturers of NULOMOLINE (Standardized Invert Sugar) and Syrups 
120 WALL STREET, NEW YORK 5, N. Y. 


NULOMOLINE, LTD.: 1410 Stanley St., Montreal 2, Canada 
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Latinis Proven Profit-Maker 








At last you can make and wrap pops in one con- That’s not all— 
tinuous operation—and they're not just pops— 


The wrapped pops go right through for cool- 
they're LATINI DIE POPS. ppea pope Ho TE gh f 


ing, then packing. 
Here’s the time to sharpen your pencil and 


There is no handling, chipping, breaking, etc. 
figure— 


—which all means dollars and cents to you. 


One spinner to feed the candy to the Latini , 
Unit There’s more— 


The sandwich wrap saves cellophane—uses 


The Latini Unit makes the sucker — and 
about 50% of other wraps. 


wraps it, too. 


Result: 200 wrapped die pops per minute. Still more— 


Die Pops have no fins, therefore no scrap. 
With automatic batch rollers, two Latini Pop 


units can be ren with the same help as above. Absolute accuracy in weight control. 


IT ALL ADDS UP TO PROFITS WITH A QUALITY ITEM. 


The proper popsychology is the Latini Die Pop Machine with continuous 
wrapping attachment. 


Your inquiries are invited. 


CHOCOLATE SPRAYING CO., INC., CHICAGO, ILL. 


reraenaice: ohn Sheff{man, Iuc. 


152 West 42nd Street New York 36, N. Y. 
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Maskey’s 





This beautiful antique style interior displays Maskey’s 
style of candy with a sense of quality and stability. 


for April, 1955 





of San Francisco 





Masxeyrs, which has been manufacturing and 
retailing confectionery in San Francisco since 1886, 
has long considered itself as being primarily in the 
gift business—candy being the one gift that is uni- 
versally acceptable for all occasions. With this one 
idea paramount, the present owners of Maskey’s run 
the store with the purpose of encouraging gift busi- 
ness by attractive packaging, packing candies to a 
specific “design” and by their special packs. 

Mailing candy is big business with them, not only 
during the holidays but throughout the year for 
special days, anniversaries and birthdays. This mail- 
ing business has grown increasingly due to two 
factors. One is that through the years many of their 
regular customers have moved out of San Francisco 
to neighboring Marin or San Mateo counties, or 
even out of the State. These customers do a great 
deal of their candy gifting by mail. Also, there are 
many customers on their “standing order” lists to 
whom they ship at regular weekly or semi-monthly 
intervals, such as the family who for years has re- 
ceived a two-pound special pack from Maskey’s 
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Before you enclose your remittance... 


BIRTHDAY 
ANNIVERSARY 
SPECIAL OCCASION 
A FRIEND 

you should remember this month? 


Please use the form below to order 
candy for any occasion 


is there a 











Please deliver on the following date. 





NAME 





ADDRESS. 





city. 





2 lb. Box of Candy @ $2.50 2 Ib. Box, All Chocolates @ $3.00. 








3 Ib. Box of Candy @ $4.50 5 lb. @ $7.50 Cord: Yes. 








Charge to: 


NAME 





All shipments outside of Sen Francisco sent by Perce! Post. All state and sales taxes extra. You will be billed 
only for the actuel cost of such charges. Delivery in Sen Francisco FREE. 











The envelope above is sent out with monthly statements 
to charge account customers. It is an excellent reminder 
for additional mail order business. 


every other Monday. This is a former San Francisco 
family now making their home in New York City. 

Maskey’s use a 200-strength double slide carton in 
shipping their candies. Paper wadding is used inside 
the candy box to protect the candy. In the case of 
some of their round boxes, wadding is used to 
cushion the corner of the carton. Brown and white 
paper, giving the appearance of tweed cloth, is used 
in wrapping in the fall. Red and white paper in 
diagonal lines is used in the spring. 

The shop is decorated in a strictly old fashioned 
manner, to give the impression of stability and qual- 
ity. There is quite a bit of dark, handcarved wood- 
work throughout the shop, with old fashioned candy 
cases to blend in. 


Maskey’s has long carried charge accounts, a con- 
venience for customers who prefer to phone or mail 
their orders in. They are billed monthly, and there 
is no delay in filling their orders while waiting for 
money to be sent in. As parking space is limited in 
the vicinity of Maskey’s store, a phone or mail order 
plus the convenience of “charging it”, has helped the 
firm keep customers and make many new ones. 


The “special pack” portion of their operation has 
grown through the years to become an important 
part of their business. These special packs are not 
casual packs chosen at random by a customer point- 
ing out “a few of these, a couple of those, and oh, 
perhaps a few of those in that tray.” These packs are 
made up of pieces carefully chosen by a customer. 
A record is made of this selection, on loose leaf 
sheets. The customer’s name and address is included, 
and the record is filed in alphabetically indexed loose 
leaf folders. 
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| 


Even though years may elapse from the time the 
selection is originally made, a member of the family 
may come in and ask for a box of the “Jones Family” 
special pack, and will receive the identical selection 
that contains pieces selected years before by her 
parents or grandparents. 


Over a thousand active accounts come under this 
heading of “special packs” and many are still being 
ordered by third and fourth generations of a family. 
Some of the packs have been so attractive that cus- 
tomers having seen them in their friend’s home or 
having received them as gifts, come in to order 
duplicate packs. Such a pack we will call the “K 
family” pack. Originally Mr. K wanted a box with 
alternate rows of black and white candies: dark 
chocolates in one row set off by white candies, which 
could be Bonanzas (coconut creams with walnut 
halves on each side) or other undipped white pieces. 
This was such a success with his guests and those 
to whem he gave his special pack as a gift, that the 
request for Mr. K’s pack is frequently ordered by 
others than members of his family. 


Scme of the old original books of special pack 
records were lost when the store was destroyed in 
the earthquake and fire of 1906. However, as the 
city rebuilt so did Maskey’s on the same _ location. 
The record books of special packs immediately were 
renewed and duplicated. 





The assortment above is divided into three sections. On 
the left are dark chocolates, undipped pieces are in the 
center and milk chocolates are on the right. 





Milk chocolate pieces are in the corners, with a panel 
of undipped pieces in the center. Four panels of dark 
chocolates surround the center. This design style of pack- 
ing makes a very striking display on the counter. 
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mily “Just a few Bonanzas on top to make box attrac- 
nily tive. MM creams, fudge, pistachio almond paste, 
tion Imperials, jelly cuts. Plenty of French nougat as- 
her sorted.” 


; Some contain added notes of what is to be put 
this on the bottom layer of the box, probably so that 


eing anyone who can’t find what he wants on the top 
nily. layer will have something different to choose from 
Cus- on the bottom rows. 

e or 


During the Christmas holidays, these special packs 
can present a problem as the firm has always main- 
tained a policy of not making too much candy in 
advance so that they can assure their customers of 
fresh confections at any time of the year. However, 
special pack customers frequently order their candy 
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late in the season, making an unusually busy time 
for the factory in turning out special pieces that will 
be needed for the special packs. Candy packers are 
instructed not to make any substitutions without 
notifying the customer. It is by adhering to the cus- 
tomer’s original choice that Maskey’s has built a 
reputation for giving their customers quality and 
filling their orders accurately. 

Symmetry and design in packing their candy has 
always been of importance to Maskey’s since Frank 
and Anna Maskey first opened their store in 1886. 
Mrs. Maskey especially liked designs in the packing 
of the boxes, and was not in favor of a hit or miss 
arrangement of light and dark chocolates with a 
sprinkling of undipped pieces. She preferred rows 
or squares or even ovals of undipped pieces sur- 
rounded by chocolates, or any arrangement that 
indicated that thought had been given to the “de- 
sign” in placing the pieces. 

In the standard packs displayed in their store 
cases, as well as in the special packs, this design 
packing is evident. It was also the store policy for 
many years to include six Maskey specials in each 
standard pack: vanilla bittersweet, old-fashioned 
coconut, cream butterscotch, nougat chocolate, Mas- 
key mint, and the Century chocolates. 

Until recently all standard packs carried a foil- 
covered molded Mask and Key in chocolate, as the 
store’s signature. However, today this chocolate piece 
is put only in special packs or if the customer speci- 
fically requests it. This piece is not used to equalize 


weight but is merely a reminder that the mask and 
key means “Maskey’s.” 

Not only packing but the packaging itself has 
been important in keeping with the fact that the 
store considers itself to be a “gift” store. Attractive 
boxes are always used, suitable for all gift pur- 
poses, as well as special holidays. The current Christ- 
mas boxes are gaily bright red, tied with red ribbon 
and sealed with the new silver and red foil Maskey’s 
trademark. 

Although the store carries little in the way of 
“impulse” items, yet their Victoria rum patties, cinna- 
mon bars and Spanish sticks (wrapped in cellophane ) 
have been popular for several decades as something 
on which to munch on in the office or while strolling. 
With few exceptions, all candies are made in the 
Maskey factory, including jellies, lemon drops and 
cinnamon hearts. 

Guido Ferrari and Raymond Treanor are partners 
and present owners of Maskey’s, having purchased 
the business from Mrs. Maskey some seven years 
ago. At the present time, their plans are to continue 
with the long-time policy of the business, plus such 
innovations that seem to them in keeping with the 
policy of the business. And then only those that will 
further the business with dignity. 

But whatever changes they might make, according 
to Mr. Ferrari, they won't fail to remember that they 
are manufacturing and retail confectioners in the 
gift business. 


—The end 











MERCKENS CHOCOLATE COMPANY, 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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Honey in Confections 


by WESLEY CHILDS 


Honey is an honored ingredient of candy, ac- 
cording to available records, the first sweetener used. 
Honey has long been prized for its flavor, and was 
considered to be the essential ingredient of that 
supreme confection, Nougat Montelimar. 

Honey is Nature’s own invert sugar. It contains 
more levulose (the sugar noted for its moisture- 
retaining properties) than does commercial invert 
sugar. The levulose content of either honey. or invert 
sugar governs the graining of candies such as nougat, 
caramels and taffy. Honey also contains minerals and 
vitamins which add to its nutritive value. 


Chocolate Coated Nougat Bars 
Vanilla and Chocolate Malted Milk Flavors 


Vanilla Batch 


Part 1 
3 Ib. Honey 
4 oz. Dried egg albumen 
1 pt. Water 
Part 2 
11 lb. Sugar 
7% lb. Corn syrup 
3 pt. Water 
Part 3 


1 Ib. Plastic vegetable butter 92 degrees 
1 oz. Vanilla flavor 
2 lb. Nut meats (optional ) 


Procedure 

Dissolve egg albumen in the amount of water speci- 
fied in Part 1. Cook honey to 240 degrees F. Pour 
into mixing bowl of beater. Start mixing at slow 
speed and when temperature of syrup is 160 degrees 
or lower, add dissolved egg albumen. Beat until 
batch is light and fluffy. Cook part 2 to 265 degrees. 
Put mixer in second speed. Slowly add part 2 to the 
whipped batch. Beat until batch begins to stiffen. 
Add flavor, melted butter and nut meats. Pour on to 
oiled cooking slab to a thickness of 42-5@ in. As soon 


for April, 1955 


as batch is cold, cut to desired size and immediately 
hand dip or machine coat in chocolate. 


Remarks 


This nougat has a very fine flavor and light texture. 
The nougat is dipped before it grains off and while 
it still retains its maximum moisture content. A few 
days after the bars are dipped they grain off with a 
moist mellow texture. 

A nougat with an improved fresh egg flavor and 
a lighter body can be obtained by replacing the 
dried egg albumen and the water, in which the egg 
was dissolved, with 1 oz. powdered egg albumen in 
1% lb. fresh egg whites. 

For a less expensive nougat, the honey can be 
replaced with invert sugar. A small amount of honey 
flavor can be used if the batch is made with invert 
sugar. 

A vanilla malted milk nougat can be obtained by 
adding a mixture of 1 Ib. malt and 1 lb. powdered 
milk just before the vegetable butter is added. 

2 Ib. malted milk can be used instead of mixing 
malt powder and milk powder; if so desired. 


Chocolate Malted Milk Nougat 
Replace hard vegetable butter with a mixture made 
as follows. ~ 
1 lb. Hard vegetable butter 92 degrees 
% |b. Chocolate liquor 
¥% lb. Dark cocoa powder 
1% Ib. Malted milk powder 
Procedure 
Melt the chocolate liquor and vegetable butter to 
120 degrees F. Add the cocoa powder and malted 
milk powder. Stir until all ingredients are well mixed 
and free from lumps. Add to the batch when it has 
finished being beaten. As soon as the mixture is 
incorporated into the batch, shut off mixer. Prolonged 
mixing will cause the batch to lose volume. 
The nougat formulas are from “Choice Confec- , 
tions” by Walter Richmond. 
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Flavor-Notes 
by Aromanilla 


Aftertaste—it sparks 
the sales building second helping 


“We make it a point to emphasize the quality of the aftertaste 
in our tests,” said a production friend of ours. “Is it sharp? 
Is it cloying? Is it pleasant? How fast does it disappear? 
“It’s the aftertaste that sparks the desire for the sales building 
second piece. And the ideal taste effect we shoot for is one that 
gratifies the buds on the tongue, sends a full, balanced flavor 
aroma up to the sense of smell and creates an aftertaste that 
lingers for a moment with a subtle tone and then disappears 

. leaving the consumer with a pleasant memory of a good 
taste, an unimpaired appetite and an enlivened desire.” 


One of the important requirements for attaining that ideal in 
aftertaste is flavor balance . . . and Aromanilla can help you 
on that score. We deliberately dissipate the highly volatile solids 
of the vanilla bean when we extract and replace them with 
identical but sturdier flavoring solids just to make sure that 
Aromanilla will retain its flavor balance through the rigors 
of the kettle, oven or freezer and then maintain it through shelf 
life and consumer use. 


Send for details on our trial order with the money back guar- 
antee. In addition to flavor balance you'll get a flavor that 
(1) equals expensive standard vanilla bean extract in flavoring 
effect, (2) does a more uniform, dependable and durable flavor- 
ing job, (3) costs much less. The Aromanilla Company, Inc., 
Imitation Vanilla Flavor, 6 Varick Street, New York 13, N. Y. 











Honey Croquant 
4 lb. Sugar 
4% lb. Honey 
3 Ib. Chopped walnuts 


Melt the sugar to a nice golden color. Do not use! 
any water. Stir in the honey, mix well, and heat 
again. Stir in the walnuts. Turn out onto a well-} 
greased slab. Press flat and level. When cool, cut! 
with a caramel cutter. Coat with a good grade of 
chocolate. Decorate each piece with a half walnut. 


Several hundred varieties of honey are produced 
throughout the world. The United States alone pro- 
duces more than 250 kinds, but only about 25 varieties 
are commercially distributed. Approximately 70 per- 
cent of all honey sold is clover honey. Some honeys 
such as buckwheat, having a very disagreeable aroma 
and flavor, are undesirable for use in candy. Other 
honeys of strong taste as the Puerto Rican are suit- 
able for use in higher cooked candies—hard candies 
or toffees. Clover or orange blossom honeys have a 
mild honey and are ideal for low cooked candies— 
marshmallows and nougats. 


Coconut candies offer another opportunity for the 
use of honey. It is well known that dryness occurs 
in chewy or creamy type coconut candies if un- 
freshened desiccated coconut is used. Common prac- 
tice is to freshen the dried coconut with glycerine 
or invert sugar solutions. Have you tried the use of 
a mixture of one pound of honey to one pint of 
water for every eight or ten pounds of dry coconut? 

The U. S. Department of Agriculture has conducted 
research on honey for a number of years. The South- 
ern Regional Research Laboratory developed a modi- 
fied pectin jelly containing a high amount of honey. 
Another laboratory, the Eastern Utilization Research 
Branch, has been interested in finding means to 
utilize dark and strong-flavored types of honey. 
Methods have been developed whereby products of 
partially or wholly de-flavored honeys may be made. 
These “Treated” honeys are perfectly wholesome food- 
products and save for flavor and color, contain the 
original honey constituents in about the same pro- 
portions. Basically, these ‘treated’ honeys would be 
invert sugar. Whether these products will be mar- 
keted at a price attractive to candymakers remains 
to be seen. 

Through competition, progress is made. Liquid 
sugar competes against granulated; compound coat- 
ings are competing against chocolate; very few prod- 
ucts are free from competition. A new source of 
invert sugar from low-grade (off-flavored) honeys 
could offer another source of supply to the candy- 
maker. 


The distinctive flavor of honey is lost when honey 
is heated to temperatures above 280 degrees F. Cough 
drops made with as much as 50 percent of honey and 
cooked to over 280 degrees F. were without a honey 
taste. In high-cooked candies, an artificial honey 
flavor must be used to give a honey flavor. 


Additional information on honey may be obtained 
from the American Honey Institute, Madison 3, 
Wisconsin. 
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Tlew NATIONAL High-Speed High-Gloss 
CONTINUOUS VACUUM COOKER 





600 to 2500 Ibs. Hourly Production of the | 
FINEST-CLEAREST # 
DRIEST-GLOSSIEST 

Quality Hard Candy ie 


* Greatest improvement in the vacuum cooking of hard 

candy in the last thirty years. 
4 Yew * Extra large coil cooking area assures the use of 
lower steam pressure. This prevents sugar from 


SANITARY overheating and results in hard candy with a 


smoother texture. 

BATCH MIXER * Production cost is reduced because steam 

used is reduced to a fraction. 
Labor Saving * Built to withstand a steam pressure 

, up to 130 pounds. 
Space Saving * Accepted by leading health avu- 
thorities including the New 

Handles York City Department of 
Batches Health AS BEING OF 
From SANITARY 


40 to 125 Ibs. ms 





* Most efficient machine on the market today for mixing of color and 
flavor into boiled sugar batches. 


* The operation is controlled by finished steel cut cams and needle- 
bearing cam rollers which make for a quiet and smooth 
operation. 


Pee oe * Precision cooling of batches during the 
d under our “pay mixing period of color and flavor. 
voy Supe purchase * The Batch Mixer is of clean- 
plan. lined design, all 
parts are easily 
accessible. 


NATIONAL 
EQUIPMENT CORP. 


153-157 CROSBY STREET, NEW YORK 12, N. Y. | 








Valentine Promotion 


Guy O. Oaks distributed a promotion letter in 
his city of Stockton, Calif., that he states was 
the most successful idea that he has ever used. 

The letter reads, 


“Dear Friend, 

This letter is worth 25¢ on a pound box of OAKS 
CHOCOLATES or on a Valentine Heart Box 
equivalent in size. 

We are using this method to create new custom- 
ers, and we also want our regular customers to take 
advantage of this offer. 

Treat your taste to an exciting change and enjoy 
the delicious, fascinating flavor of OAKS CHOC’S. 

Very truly yours, 
P. S. Special orders for Party Mints and Mail 
Orders given personal attention.” 


The letter is printed on red paper with black 
ink, and Mr. Oaks signed his name in white ink. 

The letter was distributed about two weeks 
before Valentine’s Day to various business places, 
including banks, the Telephone Company, the Gas 
& Electric Company and Post Offices. 

Mr. Oaks states that the response was terrific, 
and that he had never spent so little time and so 
little expense on an idea that produced so much 
business. 


CALENDAR 


April 12—Boston Section of the American Association of Candy 
Technologists monthly meeting at the Hotel Continental, 
Cambridge, Mass., at 6:30 P.M. 

April 12—Central Pennsylvania Candy Club monthly meeting 
at Lancaster, Pa. 

April 14—Metropolitan Candy Brokers Association monthly 
meeting at the Hotel Empire, N. Y., at 8:00 P.M. 

April 14—New York Section of the American Association of 
Candy Technologists monthly meeting at Busto’s Restaurant, 
11 Stone St., Manhattan,’ at 6:30 P.M. 

April 16—Golden West Candy Club’s Ladies’ Night party at 
the Claremont Hotel, Berkeley, Calif. 

April 16—Great Plains Candy Club monthly meeting at the 
Castle Hotel, Omaha, Nebr. 

April 16-17—Semi-Annual meeting Packaging Machinery Manu- 
facturers Institute, Palmer House, Chicago, III. 

April 18—Chicago Candy Club monthly meeting at the Fur- 
niture Club of America, 666 Lake Shore Drive, 17th Floor. 

April 18-21—American Management Association National 
Packaging Exposition at International Amphitheatre, Chi- 
cago, Il. 

April 19—Candy Executive Club monthly meeting at St. 
George Hotel, Brooklyn, N. Y., at 6:00 P.M. 

April 21—New York Candy Club monthly meeting at the Park 
Sheraton Hotel, at 8:00 P.M. 

April 23—Gopher Candy Club annual Friendship Dinner at 
the Radisson Hotel, Minneapolis, Minn. 

April 28-29—Production Conference of The Pennsylvania 
Manufacturing Confectioners Association, Franklyn and 
Marshall College, Lancaster, Pa. 

April 28—Tidewater Wholesale Candy Club monthly meeting 
at Lewis Manor, 3800 Granby St., Norfolk, Va. 










It's hard to do... but it can be done 


bo exact meeting of ALL specifications for 


coatings, liquors and other chocolate prod- 





ucts year in and year out is not easy. Candy 
manufacturers know they can rely on Wilbur for 
that exceptional uniformity of product which 
simplifies their manufacturing and assures a con- 
stant quality. You, too, can build sales with 
Wilbur uniform quality chocolate coatings. 










» “CHOCOLATE COATINGS 


WILBUR SUCHARD CHOCOLATE COMPANY, INC. + LITITZ, PA. 
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April 29—Badger Candy Club of Milwaukee monthly meeting 
at the Astor Hotel, 924 E. Juneau, Milwaukee, at 8:00 P.M. 

April 29—Boston Confectionery Salesmen’s Club monthly meet- 
ing at the Kenmore Hotel, Boston, at 8:00 P.M. 

April 30—Dallas Candy Club monthly meeting at Semos Res- 
taurant, 505 Ft. Worth Ave., Dallas, at 12:30 P.M. 

May 1-4—Super Market Institute 18th Annual Convention, 
Cleveland Public Auditorium, Cleveland, Ohio. 

May 2—Confectionery Salesmen’s Club of Baltimore monthly 
meeting at Gannons, 3150 Fred’k Rd., at 12:30 P.M. 

May 5—Michigan Candy Club monthly meeting at the Rowe 
Hotel, Grand Rapids, Mich. 

May 6—St. Louis Candy Sales Association monthly meeting at 
the Hotel Kings-Way, Kingshighway & West Pine Blvd., 
St. Louis. 

May 6—Semi-monthly meeting of the Denver Association 
Manufacturers’ Representatives at the Daniels & Fisher Store 
Dining Room. 

May 7—Kansas City Candy Club monthly meeting at the Town 
House, Kansas City, Kans. 

May 10—Boston Section of the American Association of Candy 
Technologists monthly meeting at the Hotel Continental, 
Cambridge, Mass., at 6:30 P.M. 

May 10—Central Pennsylvania Candy Club annual outing at 
Hershey, Pa. 

May 13—Los Angeles Confectionery Sales Club monthly meet- 
ing at the Rodger Young Aud., 936 W. Washington Blvd., 
Los Angeles. 

May 14—Carolina Confectionery Salesmen’s Club monthly 
meeting at Kuester’s, Charlotte, N. C. 

May 14—Empire State Candy Club annual dinner dance at the 
Hotel Syracuse, Syracuse, N. Y. 

May 16-20—Materials Handling Conference at the Inter- 
national Amphitreatre, Chicago, IIl. 

May 19-20-21—Pennsylvania Manufacturing Confectioners’ As- 
sociation, 44th Annual Meeting and Convention at the Po- 
cono Manor Inn, Pocono Manor, Pa. 


May 20—Semi-monthly meeting of the Denver Association 
Manufacturers’ Representatives at the Daniels & Fisher Store 
Dining Room. 

May 21—Pittsburgh Candy Club silver jubilee at the Hotel 
Webster Hall, Pittsburgh, Pa. 

May 22-25—Annual Convention of the Flavoring Extract 
Manufacturers’ Association at the Edgewater Beach Hotel, 

Chicago, IIl. 

June 5-8—Associated Retail Confectioners of the United States, 
Drake Hotel, Chicago, Il. 

June 5-10—National Confectioners’ Association, Conrad Hilton, 
Chicago, IIl. 

June 14-15-16—National Confectionery Salesmen’s Association 
of America 75th annual convention at Wentworth-By-The- 
Sea, Portsmouth, N. H., 

June 17-18-19—Boston Confectionery Salesmen’s Club 26th an- 
niversary at Wentworth-By-The-Sea, Portsmouth, N. H. 

July 13—Southern Salesmen’s Candy Club, Hotel Roanoke, 
Roanoke, Va. 

July 14-15—Southern Wholesale Confectioners Association, 
Hotel Roanoke, Roanoke, Va. 

July 16-19—Metropolitan Candy Brokers’ Association annual 
exposition, Hotel Commodore, New York, N. Y. 

July 31-August 4—National Candy Wholesalers Association, 
Sherman Hotel, Chicago, IIl. 

August 28-31—65th Semi-Annual Boston Candy Show at the 
Hotel Statler, Boston, Mass. 

September 15-18—Annual Meeting Packaging Machinery Man- 
ufacturers Institute, The Homestead, Hot Springs, Va. 

September 18-21—Philadelphia Candy Show, Ben Franklin 
Hotel, Philadelphia, Pa. 

September 22-23-24—Michigan Tobacco & Candy Distributors 
Association convention at the Statler Hotel, Detroit, Mich. 

September 29-30 and October 1—Indiana Tobacco & Candy 
Distributors Association Convention-Meeting at the Clay- 
pool Hotel, Indianapolis, Ind. 
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Dark and Light Chocolate 
in One Mixer 


Only Stehling offers you a 
2-COMPARTMENT MIXER 


A vertical center partition divides the Stehling 
2-compartment chocolate mixer. Each compart- 
ment has separate agitators. 


Users work dark chocolate in one compartment, 
light chocolate in the other; or melt and mix in 
one while drawing off the other. 


One mixer does the work of two, with superior 
mixing action that no other mixer gives you. In 
capacities from 3000 Ibs. to 15,000 Ibs. for each 
compartment. 


Write for details today. 


CHAS H. STEHLING CO. 


1303 N. FOURTH STREET - MILWAUKEE 12, WISC. 


Factory Representative: R. S. and G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 
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Supply Field News 


Considerable interest has been stirred in the 
past 5 or 6 years over the use of bon bon coatings 
among box chocolate manufacturers. 


Wholesale manufacturers as well as retail 
manufacturers are using colored and white coat- 
ings to dress up their packages and assortments. 
The retail merchandising experts claim this 
country is in the “Color Age” (automobiles, 
kitchen appliances, men’s suits, etc.). The same 
applies to candy. 

Much of this swing to colored coatings can 
be credited to the Nu Coat Bon Bon Coating 
Company of Chicago, the only company in this 
country manufacturing bon bon coatings exclu- 
sively. Frederick E. Nelson, President, has had 
many years experience in candy manufacturing 
and in the coating field and, by specializing in 
bon bon coatings, has introduced this product to 
many prominent candy manufacturers. The firm 
is now marketing coating in the following colors: 
white, pink, green, yellow and peach. 


Fred B. Jacobson, director of sanitation at 
Whitmans of Philadelphia for the past seven 
years, has been appointed director of Industrial 





HOOTON 


CHOCOLATE 
COATINGS e LIQUORS e COCOAS 


@ A dependable source of supply for 
taste, appearance, and uniformity. Top 
performance—both product and service 
will appeal to you. 


HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 











Sanitation Consultants of Philadelphia. In this 
new position, Mr. Jacobson’s wide experience in 
the field of candy plant sanitation is available to 
all candy manufacturers in the country on a con- 
sultant basis. 


The Industrial Division Training School of the 
Minneapolis-Honeywell Regulator Company grad- 
uated 315 employees representing 204 companies 
in 33 states and 9 foreign countries during 1954. 
Courses covered instruction in the application of 
electric, pneumatic and electronic automatic re- 
cording, measuring and controlling instruments, 
including their repair and maintenance. The 
courses lasted from two to six weeks. Among the 
large corporations represented were Ford Motor 
Company, Standard Oil Company of N. J., Gen- 
eral Foods Corporation, and Hershey Corporation. 


Mallet & Company, Inc., Pittsburgh, Pa., manu- 
facturers of baking ingredients and equipment, 
has announced the purchase of Max Ams Com- 
pany and National Almond Products Corporation. 
Relocation of all operational and manufacturing 
facilities of the two companies to a new factory 
in Pittsburgh has been completed. 


Anheuser-Busch, Inc., has announced that Wil- 
lis J. Simms, formerly located in the firm’s Chi- 
cago Corn Products office, has been named West- 
ern Sales Manager for the Corn Products Depart- 
ment, and has been transferred to San Francisco 
to open a Corn Products branch office in that city. 
Robert T. Regan, formerly District Manager in 
Buffalo, New York, has been transferred to Phil- 
adelphia as District Manager. 


Willmer J. Davis, formerly manager of the Chi- 
cago District Office of Rhinelander Paper Com- 
pany, has been appointed Director of Sales of 
that firm. Mr. Davis, who has had considerable 
experience in the flexible packaging field, will 
make his headquarters in the company’s main 
offices in Rhinelander, Wisconsin. 


C. F. Foster has been named Assistant Sales 
Manager of Nashua Corporation in charge of con- 
fectionery, gum and sugar industries. 














CONVEYORS 


Corrigan bulk dry sugar hand- 


ne 
STANcase 





Walter H. Kansteiner Co. 


RAW MATERIALS BROKERS 
1787 Howard St. Chicago 26 


EQUIPMENT 


ling and storage systems convey 
sugar from unloading point to 
storage and from storage to 
production. 


Improve production facilities 
Lower operation costs 


J. C. Corrigan Co., Inc. 
41 Norwood St., Boston 22, Mass. 

















STAINLESS STEEL 


DRUMS 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


: — 

Be: EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 

Manufactured by 


The Standard Casing Co., Inc. 





121 Spring St., New York 12, N.Y , 


Chocolate 
Bachman Chocolate Mfg. Co. 


Pecans & Black Walnuts 
R.E.Funsten Co. 
Oils 
The Blanton Co. 


The confidence of the Purchaser in 
the integrity of the Seller — 











our greatest asset 
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Confectionery Brokers 





Atlantic States 


West Central States 





HERBERT M. SMITH 
318 Palmer Drive 


NO. SYRACUSE, NEW YORK 
Terr.: New York State 





BUSKELL 
BROKERAGE CO. 
1135 East Front Street 

RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 
Jobbers and National Chains 
Terr.: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 











JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 


ATLANTA, GEORGIA 
Terr.: Ga., Ala., and Fla. 





WM. E. HARRELSON 


Candy & Allied Lines 
5308 Tuckahoe Ave.—Phone 44280 


RICHMOND 21, VIRGINIA 
Terr.: W. Va., N. & S. Car. 





ROY E. RANDALL CO. 


Manufacturers’ Representative 
P. O. Box 605—Phone 7590 


COLUMBIA 1, SO. CAROLINA 
Terr.: No. & So. Carolina 
Over 25 years in area 





SAMUEL SMITH 
2600 Patterson Aye. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 


Terr.: Virginia, N. Carolina, 
S. Carolina 





W. M. (BILL) WALLACE 
Candy and Specialty Lines 
P. O. Box 472—111 Rutland Bldg. 
DECATUR, GEORGIA 
Terr.: Ga. & Fila. 
Thorough Coverage 





East Central States 





BERNARD B. HIRSCH 


4442 N. Weodburn St. 
MILWAUKEE 11, WISCONSIN 
Terr.: Wis., la., Ill. (excluding Chi- 
cago), Mich. (Upper Penn.) 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, A 
bama, Mississippi, Louisiana 





H. K. BEALL & CO. 
308 W. Washington St. 


CHICAGO 6, ILLINOIS 
Phone STate 2-6280 
Territory: Illinois, Indiana, 

nsin 
25 years in the Candy Business 
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JAMES A. WEAR & SON 
P. O. Box 27 
BALLINGER, TEXAS 
Territory: Texas 





Mountain States 





G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona El] Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years ex- 

perience in the confectionery field. 

We call on every account person- 

ally every six weeks. Candy is 
our business. 





KAISER MICHAEL 


Broker 


Manufacturers’ Representative 
“‘World’s Finest Candies” 


911 Richmond Drive, 8. E. 
ALBUQUERQUE, NEW MEXICO 


Terr.: New Mexico, Arizona & El 
Paso, Texas area 








- B U Ss H $4 Manufacturing Chemists 


Since 1851 we have specialized in the distilla- 
tion of Essential Oils and the manufacture of 
Flavoring Materials and Food Colors, and over 
this long period have established and main- 
tained a world-wide reputation for Quality. 


SOME OF OUR SPECIALTIES 


IMITATION PINEAPPLE FLAVOR 4253 
One of our outstanding specialties, imparting the 
character of the true fruit, a real fresh pineapple 
flavor. 

IMITATION COCONUT FLAVOR 4127 
Accurately reproduces real coconut flavor. For all 
types of candy; a necessary ingredient wherever 
coconut is used; particularly valuable for reinforc- 
ing the flavor of shredded coconut. 

IMITATION JAMAICA BANANA FLAVOR 


This preparation gives the flavor and aroma of the 
ripe red Banana to a remarkable degree. 


— Write for Samples and Full Directions — 


W. J. BUSH & CO. 


INCORPORATED 
19 West 44th St. New York 36, N. Y. 
Chicago, Ill. National City, Calif. 











Pacific States 





MALCOLM S. CLARK CO. 


14874 Valencia St., 
SAN FRANCISCO 10, CALIF. 
953 E. Third St., 

LOS ANGELES 13, CALIF. 
1726 W. 60th St., 
SEATTLE 1, WASH. 
3014 N.E. 32nd Ave., 
PORTLAND, ORE. 
Terr.: 11 W. States & Hawaii 





LIBERMAN SALES 
COMPANY 
1705 Belmont Avenue 
SEATTLE 22, WASHINGTON 
I. Liberman Cliff Liberman 


Terr.: Wash., Ore., Mont., Ida., 
Utah 





HARRY N. NELSON CO. 
112 Market St. 


SAN FRANCISCO 11, CALIF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 















RALPH W. UNGER & 
RICHARD H. BROWN 
923 East 3rd St. 
Phone: Mu. 4495 


LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz.. N. Mex., 
West Texas & Nevada 
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because: 


@ Uniform quality is 
assured due to high pro- 


duction standards. 








with PENFORD 
CORN SYRUP 

















MACHINERY FOR SALE 


MACHINERY WANTED 


POSITIONS WANTED 























FOR SALE 
Model S #3 Savage Fire Mixers. 
50 gal. Model Fé Savage Tilting 
Mixers, copper or stainless kettle. 
200 Ib. Savage Flat Top Marshmal- 


50” two cylinder Werner Cream 
Beater. 


1000 lb. Werner Syrup Cooler. 

200 Ib to 2000 Ib. Chocolate Melters. 
Simplex Gas Vacuum Cooker. 

-_ lex Steam Vacuum Cooker. 

b. Continuous Vacuum Cooker. 
Form 6 and Form 3 Hildreth Pullers. 
6’, 7’ and 8’ York Batch Rollers. 
National Model AB Steel Mogul. 
National Wood Starch Buck. 

38” Copper Revolving Pans. 

Ball and Dayton Cream Beaters. 

Standard Werner Automatic Ball 
Machine. 

We guarantee completely rebuilt. 


SAVAGE BROS. Co. 
2636 Gladys Ave. Chicago 12, Ill. 














FOR SALE: National Equipment Steel 

Mogul and Sifter complete; Simplex 
Steam Cooker, high dome; Racine De- 
positor. Box 357, The MANUFACTUR- 
ING CONFECTIONER. 








FOR SALE 


Lehmann 2-pot Rotary Conges. 
Mill River Depositor for chocolate. 
5000-lb. Lehmann Liquor 
(urrused). 

Bramley Mills (unused). 
32” Greer Enrober with Bottomer 
and Refrigerated wt 44’ long 
Economy Tunnel, 90° Belturns 
and Packing Table. 
Hohberger Cream Machine, com- 
plete installation. 
GH-2 Wrapping Machines (excel- 
lent condition). 

Box 140 














FOR SALE: Tray Lock Machines type 

TL-B-EL, end lock. Also several 
TLA machines for setting up and side 
locking. All units in good order. Box 
1149, The MANUFACTURING CON- 
FECTIONER. 


FOR SALE: Hudson Sharp Box Wrap- 

per, 43/16 x 1% x13/16 for wax paper 
or cellophane, electric eye. Lynch large 
Mint Wrappers with electric eye. Box 
1147, The MANUFACTURING CON- 
FECTIONER. 


FOR SALE: Complete continuous 

straight line chocolate covered thin 
mint operation. Includes Springfield 
depositor, 100’ skinning tunnel, turn- 
table, feed table, bottomer, cooling 
slab, 32” Greer Enrober, 50’ cooling tun- 
nel and packing table. Production 1000 
No. per hour. Excellent condition. Unit 
set up new 1947. Chocolate dept. now 
discontinued. DOUMAK MARSHMAL- 
LOW CO., INC., 711 E. Jefferson Blvd., 
Los Angeles, Calif. 
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WANTED: 24” and a 34” Greer Coaters. 

Size approximately 2%” wide and %” 
high. Box 450, The MANUFACTUR- 
ING CONFECTIONER. 








HELP WANTED 











WANTED: Young man to train for 
management. Candy Plant. Tech- 
en or Fg ony experience desirable. 
The MANUFACTURING 
CONFECTIONER. 





REPRESENTATIVE WANTED to 
handle line of starch trays on com- 

mission basis. Box 243, The MANU- 

FACTURING CONFECTIONER. 





REPRESENTATIVES WANTED for an 

unusual and attractive Holiday line. 
Easter, Hallowe’en, Thanksgiving and 
Christmas. Line is unique and does not 
conflict with other local or nationally 
distributed lines. If you are calling on 
the department stores and better candy 
retailers, write at once. Men working 
small concentrated territories preferred. 
Box 352, The MANUFACTURING 
CONFECTIONER. 





WANTED BROKERS calling on candy, 

tobacco and general merchandise 
jobbers to handle outstanding line of 
approved covered comic books. We 
can furnish a constant supply and ex- 
cellent assortment at all times of clean 
comic books. Several choice territories 
open. State lines presently carried. 
Box 245, The MANUFACTURING 
CONFECTIONER. 





WANTED: INTERNATIONALLY 

KNOWN CONFECTIONERY WRAP- 
PING MACHINES MANUFACTURER 
WISHES REPRESENTATIVES FA- 
MILIAR WITH INDUSTRY, FOR 
MIDDLE WEST, SOUTH WEST AND 
WEST COAST. REPLY STATING 
PRESENT LINES CARRIED, EXPER- 
IENCE AND TERRITORY COVERED. 
Box 356, The MANUFACTURING 
CONFECTIONER. 





WANTED: Good candy maker to oper- 

ate small ice cream and candy store 
on profit-sharing basis. Does better 
than $30,000 a year. 7500 gallons of ice 
cream. Small city 30 miles north of 
Boston. Man and wife preferred. Give 
three reliable business references. Box 
451. The MANUFACTURING CON- 
FECTIONER. 





WANTED: Working candy brokers for 

New England States to represent top 
quality house to jobbers, supermarkets, 
etc. Line includes 1, 5, 10, 29 cent reg- 
ular established items and seasonal 
specialties. Write Box 452, The MANU- 
FACTURING CONFECTIONER. In- 
clude in information present lines car- 
ried, boundaries of present territory 
now covered, etc. 


EXPERT TECHNOLOGIST, foreman 

in all types candy and chocolate pan 
line including M&M candy chiclet 
gum and ball gum. This includes pro- 
duction from start to finish. Also 
specialize in bubble gum base. I will 
teach gum base manufacture any- 
where including foreign countries. Box 
948. The MANUFACTURING CON- 
FECTIONER. 





WANTED: Experienced Technical 
Candy Man 
Scrap Problems 
Balanced - Formulae 
Quality and Production 
Reasonable Salary 
Will Train or Do Work 
Box 240, The MANUFACTURING 
CONFECTIONER 





RETIRED SUPT. and practical candy 
maker in all grades chocolate, hard 
goods, etc. Now rendering my services 
as consultant for short or long periods. 
Travel anywhere. Box 453, THE MAN- 
UFACTURING CONFECTIONER. 





TWO MEN covering the sales in metro- 

politan New York and New Jersey. 
We cover the jobbers, chain stores, 
supermarkets, exporters and other 
large outlets. What have you? Box 454, 
The MANUFACTURING CONFEC- 
TIONER. 








MISCELLANEOUS 











FOLDING CANDY BOXES: All sizes 
carried in stock for prompt delivery. 
Plain, Stock Print or Specially printed. 
Write for our new catalog of Every- 
Day and Holiday Fancy Boxes, and all 
Paper Products used in the manu- 
facture and packaging of candies. 
PAPER GOODS COMPANY, INC., 270 
Albany Street, Cambridge 39, Mass. 








WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 








SHEETS*ROLLS*SHREDDINGS 
Cellonkane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons—. Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 
Harry L. Diamond Robert L. Brown 
“At Your Service” 


74 E. 28th St., Chicago 16, Tilinois 
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e Must Vacate Building 


All Machinery and Equipment 
formerly used by famous 


All Equipment Must 
fe Moved Immediately Mardi eC 


waeNO REASONABLE ore 


= OFFER REFUSED Company 


14th and Smallman Streets 
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ical Pittsburgh, Pa. 
ING 
ndy 
lard 
ices 
oF Giest National M-100 Heavy Duty Steel 2 — Hohberger Continuous Baker Perkins Oka Depositor, Late Hohberger 
| pgu! with D-100 Depositor, ball-bear- Cream Machines, Premelt- Style, with complete assortment of hour Continuous Cooker 
, forced feed lubrication. Currie ing Kettles and Cream Dies. with Pre-melting Kettles. 

der and Stacker and Currie Candy Beaters. Baker Perkins Continuous 
‘ro- Cleaner. Cooker. 
sey. = 
res, 
ther % 7 
454, Tah 
EC- ‘ Ks aE rT 
meer * —- 
ned uhn Starch Drying Equipment 8 — National Enrobers with Auto- 2 — National Peanut Cluster Enrobers, 2000 Ib. National Chocolate Melters. 
izes pmplete with interconnecting matic Feeders, Double Bottomers, complete with special Peanut Cluster 2— National 3 Column Automatic 
ery. lors to operate with Mogul Temperature Controls, Cooling Tun- Feeder and Cooling Tunnel. pein yr me _ a — 
ted. pnd Continuous Starch Sifter. nel, Packing Table. Ror? aor: sf , ii 
ry- nrovers. 
all 
nu- 
lies. 
270 
Js |) 36—38” Revolving Pans, with 3 — 250 gal. Double Action Jacketed Cherry Dropper operating 3 — Gaebel Continuous Plastic Form- 

1 and without coils and ribs. Mostly Jelly Kettles. 2 — 250 gal. Gum Ket- with National Equipment ing Units with full selection of Dies. 
| Holmberg make. 7 — Steam Jack- tles. 9 — 60, 100, 150 gal. Mixing Depositor. 

| eted Syrup Kettles 20-50 gal. cap. Kettles. 

4 7 ° 

; d Act Now For Choice Selection All Offerings Are Subject To Prior Sale 
ait Inspection Invited Visit This Plant or Write, Wire, Phone 

| Collect For Details and Quotation 
‘ Representatives Are On Quotations 

e e 
" Premises of Plant Daily Illustrated Circulars and Complete 
* 

7 Phone at Plant: Court 1-4829 Inventory Available On Request 








Union Confectionery Machinery Co., inc. 


318-322 Lafayette St 167 N. May St 


New York 12, N.Y Chicago, III 
CAnal 6-5333-4-5-6 Seely 3-7845 


INDEX TO ADVERTISERS 


In The MANUFACTURING CONFECTIONER 


Advertisements of suppliers are a vital part of the industrial publication’s service to its readers. 
The following firms are serving the readers of The MANUFACTURING CONFECTIONER by 
placing their advertisements on its pages. The messages of these suppliers are certainly a part of 


the literature of the industry. 


Advertising space in The MANUFACTURING CONFECTIONER is 
available only to firms supplying equipment, materials, and services 


for the use of confectionery manufacturers. 


confectionery products is not accepted. 


Ambrosia Chocolate Co....... Mar. ’55 
American Food Laboratories, 

Cc aad Garde ROWS co0's b 0.3 60-4.4 Dec. *54 
American Sugar Refining Co..Oct.’54 
Anheuser-Busch, Inc. .......- Dec. *54 
Armour & Company.............. 20 
The Aromanilla Co., Inc........... 56 
pO Le 2 ee 15 
The Best Foods Co................ 3 
Burke Products, Inc........... Mar. 55 
pe Se 0 Se ree ees 61 
California Almond Growers 

TERCHANMS ... sce ees e ce esceees 9 
Clinton Foods, Inc............ Mar. ’55 
Corn Products Sales Company..... 19 
Dodge & Olcott, Inc. ......... Mar. 55 
BL Ps Retow Cou, Ime... «000.0 cccee. 10 


Durkee Famous Foods... .Third Cover 


oo? 


RAW MATERIALS 


Felton Chemical Company, 


SRS he beg iy Sale se Dec. ’54 
Fritzsche Brothers, Inc. .......... 4 
R. E. Funsten Company...... Dec. ’54 
Givaudan Flavors, Inc......... Dec. ’54 
Hooton Chocolate Co.............. 60 
seus Co. The. ........ 0:0: Nov. ’54 


Walter H. Kansteiner Company... 60 
Kohnstamm, H., & Company, Inc. 16 


Merckens Chocolate Compary, Inc. 54 


National Aniline Division, Allied 
Chemical & Die Corporation Feb. ’55 
Nestle Company, Inc., The........ 56 


Norda Essential Oil and Chemical 
Company, Inc. ....... Fourth Cover 


Advertising of finished 


The Nulomoline Div. American 
Molasses Co. 


Penick & Ford, Ltd., Inc. ......... 
Pues, Gare, & Co. Bee... 5.0005 


Polak & Schwarz ............ Feb. 


Refined Syrups & Sugars, Inc..... 


Speas Company 


Staley, A. E., Mfg. Company. . Mar. 


ues. “Ws, SSO ese cas oes 
Sunkist Growers 


Union Sales Corp............. Feb. 
Van Amerigen-Haebler, Inc........ 
Western Condensing Co....... Mar. 
White Stokes Company ...... Mar. 


Wilbur-Suchard Chocolate 
CS BD, Sie vecsaeeceesebas 


PRODUCTION MACHINERY AND EQUIPMENT 


The Aluminum Cooking Utensil 
Company 


Burrell Belting Co. ........... Mar. ’55 
Cincinnati Aluminum Mould 

ha nals wala cies o- 43.0 wR ersb aslo Mar. ’55 
ae a eee 60 
Currie Machinery Company... Jan.’55 
Geveke and Co., Inc.......... Dec. ’54 
The Girdler Company......... Mar. ’55 
Greer, J. W., Company ....... Mar. ’55 
Groen Mig. Co.............0.- Oct. ’54 


Hamilton Copper and Brass 


MEE dss Swbdaalkes kaasapes Nov. 754 
ee ND TO, (5 ioe sks cans Jan. 55 
Lehmann, J. M. Company, 

aN aie wee i neds $08 wee Mar. ’55 
Bemrowgerk, A. BG. .. 2.85 ces Mar. ’55 
Mill River Tool Co............ Mar. ’55 


Molded Fiberglass Tray Company. 12 
National Equipment Corp......... 57 
Niagara Blower Company. .... Mar. ’55 


Racine Confectioners’ Machinery 
MR fa Weds 03 ck-aue Sohes och ewe wca bat 21 


ND BN, Qe esi ccna entice asa 
Schutz-O’Neill Co. 
Sheffman, John, Inc. ............. 
Standard Casing Co., Inc. The.... 
Stellen, Chas. Fi. Ca. ..:.......2055. 


The Triumph Mfg. Co. ...... Mar. 


Union Confectionery Machinery 
i SRB AS ei ee ee 


Vacuum Candy Machinery Co..... 


Voss Belting & Specialty Co... Mar. 
eas Ck ce oroecks se usiccces Mar. 


PACKAGING SUPPLIES AND EQUIPMENT 


Bakelite Company, Division of 
Union Carbide and Carbon 
a ee eer tee 29 

Battle Creek Packaging Machines 
PS ane xin Re & Hracaig bane <p o 

Bradley Industries 


Champion Bag Company...... Dec. ’54 
Cooper Paper Box Corporation.... 38 


Daniels Manufacturing Co......... 25 
Diamond “Cellophane” Products... 62 
Dixie Wax Paper Co. ........ Oct. ’54 
Doughboy Industries, Inc. . ... Dec. ’54 
Dow Chemical Co., The ........--. 26 
Page 64 


Exact Weight Scales Co........... 34 
The Foxon Company......... Oct. ’54 
N. T. Gates Company ............ 42 
The General Cellulose Co., Inc.... 37 
Heekin Can Co., The......... Feb. ’55 
Hudson-Sharp Machine Co. ....... 39 
DT GG. 60 565d. ca cisees Oct. 54 


Ideal Wrapping Machine Company 36 
Sete GS GA. ke ocsnccidcsces 42 


Lynch Corporation, Packaging 
Machine Division ............... 24 


NE OSS AR PAR Ee 


Package Machinery Co. .......... 


Peters Machinery Co.......... Nov. 


Rhinelainder Paper Company..... 
Riegel Paper Corporation ......... 


Stokes & Smith Co........... Dec. 


Sweetnam, George H., Co.......... 


Rae Pala EN ais doe ersg ys... 
Tompkins’ Label Service .......... 


Triangle Packaging Machirery Co. 
Visking Corporation .......... Feb. 


The Woodman Company, Inc...... 


61 
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HOW TO GET COATINGS THAT 





perform on all coun 








Coutings made with 


DURKEES PARAMOUNT 


V/ Have excellent eating quali 


available 
y/Retain their high gloss longer 


V/ Provide greater stability 


V Offer increased P 


bloom and grayness 


You owe it to yourself to investigate the 
advantages of coatings made with Durkee’s 
Paramount. Available in varying degrees 
of hardness, Durkee’s Paramount XX, 
Paramount X, Paramount C and B produce 
coatings that meet the full range of coating 
requirements for all seasons of use. 


Operators across the country have joined 
an industry-wide switch to coatings made 


ties never before 


rotection against fat 





with Paramount—for top performance and 
real economy. Save on production costs 
and maintain top quality by switching to 
coatings made with Durkee’s Paramount. 


Ask your regular coating supplier for 
more information about coatings made with 
Paramount. Durkee’s trained specialists will 
be glad to show you how to get top results 
with these new coatings. 


DURKEES PARAMOUNT 


One of Durkee’s Famous Foods {Glidden 


DURKEE FAMOUS FOODS ~ ELMHURST, NEW YORK; LOUISVILLE, KENTUCKY; CHICAGO 47, ILLINOIS; BERKELEY, CALIFORNIA 





Here’s a grape in perfect shape 


to flood your foods with flavor! 


Come to Norda now, 
for newly concentrated 
fine flavors. 


Special advanced Norda Flavor 

processing methods make a little go far, 
and go better. Norda uses improved in-blown 
production techniques to cram Norda 
Flavors—natural and imitation—with 
bursting, true, real-fruit richness. 


Norda in-blown Flavors give 
foods an in-grown quality taste. 
Delicate flavor adjustments, and 
complete uniformity, you now 
can easily manage. 





Try Norda Flavors free. 
Send for samples—on your 
letterhead, please. 





Use “A Favorite 
to Flavor It”— from 


NORDA, INC., 601 West 26th Street, New York 1, N. Y. 


CHICAGO * LOS ANGELES * SAN FRANCISCO * MONTREAL * HAVANA * LONDON °* PARIS * GRASSE * MEXICO CITY 
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